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Closely analyzed, however, these 
‘waves’ are more or less sentimental, easily started, and the 
end frequently not of sufficient importance to attract an under- 
taker. Why mourn? Tomorrow’s unrest or optimism brings 
another “ wave.” 


How different is business popularity. No draft of public 
sentiment can or will replace the lack of merit, the unrelentless 
effort of salesmanship and the insufficiency of the most modern 
methods in commercial affairs. The popularity and success of 
American Cans is not due to sentiment or personal favor. They 
are made to meet a positive, definite need, that must engage un- 
equivocal conditions. No half-way argument can hold; making 
good is their function and that is the reason why more American 
Cans are sold than all other combined makes. 


American Can Company 


New York Baltimore Chicago San Francisco Montreal 


With many convenient shipping points 
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| National Canned Goods and ae Dried Fruit Brokers? Age’, | 


SECRETARY--JAS. M. HOBBS. GHICAGO, 


ILL. 











W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


341 River St. CHICAGO 


EDWARD P. SILLS 


Packers’ Agent and Broker ia 


CANNED GOODS 
326 RIVER STREET, CHICAGO 


Correspondence Solicited. 
Liberal Advances on Coasignments. 





The J. K. ARMSBY CO. 
ARMSBY 
FROM THE LAND OF SUNSHINE 
p> FRUITS 


Wholesale 
BROKERAGE AND COMMISSION 


Branches: San Francisco, Boston, New York 
and Los Angeles 


Pacific Coast Products 
326 River Street, Chicago 


SAM BAER & CO. 
Brekerage and Commission 
Canned Goeds anc Dried Fruits 


CORRESPONDENCE SOLICITED 
183 N. Wabash Ave., Chicago 


GENTRY & THROCKMORTON CO. 


Canned Goods and Dried Fruit 


BROKERS 
131344 Union Ave., Kansas City 


We cover all jobbing points in Missouri, Kansas, Okla. 
homa, lowa, and Nebraska. 


E. C. SHRINER 6 CO. 


MANUFACTURERS’ AGENTS AND BROKERS (8 


GANNED GOODS AND GAKS 


BALTIMORE, MARYLAND 














DALLAS MERCANTILE CO. 
Brokers and Manufacturers’ Agents 


OFFICES 


Dailas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City,0.T. 
Inter-State Brokerage Ce., So. McAlester, I. T. 


TRAVEL MEN DALLAS, TEX. 


John R. Adams & Co. 


BROKERS 
Canned Goods—Dried Fruit 


BEANS of all Kinds, Foreign 
and Domestic 


224 N. Wabash Ave. Chicago, Is. 





EMERSON #& HALL 


= CANNED GOODS 


“Meroe DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover s!! Jobbers in Nebraska and Minnesota. 





Tv. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fraits 


326 RIVER ST., CHICAGO 








Smith-Webster Company 


CANNED GOODS BROKERS 
AND 
COMMISSION MERCHANTS 


HIGH GRADE TOMATOES BEL AIR, 
AND CORN MARYLAND 





Flannery & Hobbs 
BROKERS 


326 River Street, Chicago 





The Tatman Thompson Go. 
WHOLESALE 
Brekerage and Commission 
NEW ORLEANS, LA. 


Send us your offerings. Cover jobbing points 
in Louisiana and Mississippi. 





WALTER A: FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
222 N. WABASH AVE. CHICAGO 








MOORE-HOLBERT COMPAnY 


BROKERS 
High Grade Food Products 


St.Paul . Minneapolis . Bulut 
and Tributary Peints 





i 


E.L. STANTON &CO, 


Brekers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
Dried Fruits 


310-311 GRANITE BUILDING, ST. LOUIS, Mo, 





Established 1900 Accounts of responsible 


Packers solicited 


J. S. McALISTER, 


. Wholesale Grocery Brokerage 





Correspondence Illinois and Indiana corsa 
canners invited. 


406 Keller Building LOUISVILLE, KY, 





GETTYS BROKERACE C@ 
SUCCESSORS TE 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PROBUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





GRIFFITH-DURNEY COMPANY 


WHOLESALE GROCERY BROKERS 


CANNED GOODS A 
SPECIALTY 


San Francisco, Cal. 





SEAVEY & FLARSHEIM 
MERCHANDISE BROKERS 
CANNED GOODS 
Kansas City, Mo. St. Louis, Mo. 
St. Joseph, Mo, Omaha, Neb, 
St, Paul, Minn, Wichita, Kan, 


Cover All Jobbing Centers Adjacent to Above 
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iz | : A Great Tomato Expert Has Said It Is 
BETTER THAN 
Sione Ever Was 
That’s 
Bolgiano’s 
‘Greater Baltimore” 
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‘Tomato 


Only 
$1.50 
| Lb. 


While It Lasts 


| 
4 
4 
t 





While It Lasts 





“GREATER BALTIMORE” 
450 Lbs. To One Great Cannery 


‘We have placed with you orders for 450 pounds of Bolgiano’s ‘‘Greater Baltimore’ ‘Tomato Seed 
for our 1911 Crops. Will you kindly indicate by return mail when we may expect shipment of the seed.” 
Written to us Sept. 15, 1910 by the T. A. Snider Preserve Co. of Hamilton Co., Ohio. 


J. BOLGIANO & SON 


Seed Growers, Importers, Manufacturers. 
DL MEAns OF UNBROKEN SUCCESS BALTIMORE, MD., VU. S. A. 
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Trustworthy 


TOMATO SEED 


Wass Northern Grown = Free From Blight 
Most Carefully Selected, Most Carefully Grown, Most Carefully Saved 
Oo £=jJjust For Seed. oOo 
WE DO NOT PERMIT Je Enter Ons Establishment Nor Offer For Sale A Grain 


If you buy 1 pound or 1000 pounds we can supply you; it is impossible to get better To- 
mato Seed than Bolgiano’s at any price. Thousands of Critical Growers have 
found through years of experience, that they can always depend 
upon Bolgiano’s Trustworthy Tomato Seed. 

Wholesale Prices To Canners Per Lb. 





Livingston’s New Stone Tomato ys eae > a 
Bolgiano’s “Greater Baltimore” Tomato.......... 1 50 
“My Maryland WOO. soo % 8 2.50 
Bolgiano’s Best Tomato “The Great B. B.”..... ee ae 
Bolgiano’s Extremely Early I. X. L. Tomato.... eee 
Livingston's Paragon Tomato........... ...... . B5« 
Maul’s Success Iqmato..... SR i os. eee MI 
Livingston’s Favorite. Tomato.................. tea a Oe 
Burpee’s Matchless Torato.................. sea tgsits al aloe he 85c 
Livingston’s Perfection Tomato................. apes ae 85c 
Ten Ton Tomato........... eee akah ss sees see 85c 
Brinton’s Best Tomato...... hp ARS ree 2) Tipe 
Worlds Fair Tomato............ WE ay theca 85c 
Bolgiano’s “New Century” Tomato..... ............ : ca ae 
Bolgiano’s “New Queen” Tomato..................-.05- * 85c 
“King of the Earlies” Tomato............. ee; ok ae ka 
“Sparks’ Earliana” Tomato..... gery ete ee re 
“Chalk’s Jewel” Tomato....... Nee paisa Seca ee tka 
EI en tt Ne daa cela aele bale 1.45 
New Jersey Red Tomato........... ioe sities 2caene > 2 85c 
Kelley: Rud Qe Wane Cosme... 6 ig ace aask.. 1.25 
‘Pacing Seg ee ics 6a 48, BRET Caigiete de i ie eles + aes 85c 
Fancy Seed At Very 


Sixke Leas, Beans, Sugar Corn tow Prices 
Terms:- 2% 10 days 60 days net. 


a 


TOMATO FLAN T&S 
We annually grow millions of Thrifty Cold Frame and Field Grown 
Tomato Plants all from our own Trustworthy Tomato Seed. Write for prices. 


J. Bolgiano & Son 


ESTABLISHED FOR #3" YEARS. Baltimore, Md. 









































I I 








—_ee—n_O eS a Urn 











RR EER ER ET ENN NR 





THE CANNER AND DRIED FRUIT PACKER. 





Canned Goods Brokers and Commission Houses 














THE J. Mc. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 





CHICAGO, ILL. 


311 RIVER STREET 








(.W.BAKER & SONS 


Canned Goods Brokers 
ABERDEEN, - MARYLAND 


Our Specialties: 


cORN AND TOMATOES 
NULL & CAREY 


BROKERS IN 
Canned Dried 
Goods and Fruits 


128 So. Front St., PHILADELPHIA, PA. 


Brokers exclusively: buy no goods 
for our own account 





Pickrell-Craig Co. 


Incorporated 





BROKERS 


Canned Goods, 
Dried Fruits 





201-202-203 Keller Building, 
LOUISVILLE, KY. 


B. F. MOOMAW CO. 


SUCCESSORS TO MOOMAW-HORTON CO. 
ROANOKE, VA. 


Brokers in Canned Govuds, Cans, 
Labels and Shooks 


Our Territory: Southern and Middle 
Western States 
Correspondence Solicited 


H. F. DONLEY CO. 


Merchandise Brokers 


Canned Goods, Dried Fruits 
OMAHA 


Cover Jobbing Points: Nebraska, Western lows 

















Advances on Consignments 





INDIANAPOLIS 


WE COVER THE UNITED STATES 














Farnum Brokerage Co. 


(INCORPORATED) 


Merchandise Brokers 








We sell canned goods and everything. 
Have our own warehouse., New ac- 
counts solicited. Particular attention 
given to the introduction of new goods. 


Write to us. 
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Standard Tin Plate Co. 


CANONSBURC PA. 


Tin Plates 
Terne Plates 
Black Plates 


The quality of our goods commends 
your patronage 


INQUIRIES SOLICITED 

















YOU WEED THE BEST CAN MARKER THAT MONEY CAN BUY 


Order it now and get the matter off vour mind. 
, RYDER CAN MARKER 


Simple in construction. Easy 
and positive in acttem. Ready 
for first and everycan. Type 
changes for differeut grades 
instantaneous. Adjustment to 
different size cans quick and 
accurate. Equipment ef type- 
holders and rubber type com- 
vseed with every machine. * 
inimum of ink evaporation 
and type renewals. echani- 
cal’y designed and mechani- 
cally built. Fully tried eut in 
nine different factories in New 
York State, season ’08. Perfect 
_7@ inefficiency. Lasting in dura- 
* bility. Fully guaranteed. 
testimonials, e 


F ; send for lis te. 
S. M. RYDER & SON, “i4G434 NEW YORK 
SPRAGUE CANNING MACHINERY CO., “STERN AGENTS CHICAGO | 
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gar arog 30 
Outfit for 





Automatic 
Earing 
Machine 


Clinches the 
ears on each 
side of the pail 
at one opera- 
tion. We build 
these machines 
for straight or 
tapered pails. 











Rolling Machine 


For forming tapered or straight body 
a > » 


blanks. 


Bumping Press No. 2 
With Duplex and 
Seaming Attachment 


Makes the fold and 
closes the side seam at 
one handling on straight 
or tapered pails of any 
diameter, 


Double Seam and 
False Wire Machine 
No. 28 


Double seams and false 
wires at one operation. 
Used with great success 
on tapered or straight 
pails. 


For further particulars apply to 


Torris Wold & Co. 


218-230 N. Jefferson Street 
CHICAGO, U. S. A. 


Makers of High Class, High Speed Automatic 
Can Making Machinery, Presses, Dies, Etc. 


Lard Pails, Coffee Cans, Ete, 


O84! @/ Katee gy 


ty 
° 


Parallel Shaft 
Beading and 
Flanging Ma- 
chine No. 124 


Beads and 
flanges at one 
operation on 
straight or ta- 
pered bodies. 








it | i; 
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() Bliss No. 15K Automatic Floater 


Fast—Efficient—Economical 


This floater offers many advantages for the eco- 
nomical soldering of can tops and bottoms. It 
handles cans from 2 to 6 inches in diameter by 1% 
to 7 inches in length at the rate of 60 to 140 per 
minute. It is quickly changed over from one size 
can to another, no adjustments being required 
other than changing chutes and conveyors. Fitted 
with a friction clutch, it can be direct driven from 
a line shaft. Gas fuel is used and one set of 
burners takes care of the solder pan, which solders 
both tops and bottoms. The machine may be ar- 
ranged to use kerosene oil as fuel. Approximate 
weight of machine, as shown, 4,000 Ibs. 

This machine may, on special order, be arranged 
for larger work, also with shorter solder bath, 
when required. 





Automatic Machinery for Open Top and Packers’ 


Patented 
“Bliss” No. 15K. Automatic Round Can Floater with 9-foot Solder Cans on Request. Can Machinery 
Bath, Aciding and Cooling Attachments, and Arranged with Burn- Catalog 14 €. 


ers for Gas Fuel. 


E. W. BLISS COMPANY 


33 ADAMS STREET BROOKLYN, N. Y., U. S. A. 


Representatives for Chicago and vicinity: STILES-MORSE CO., 562 Washington Boulevard, Chicago, Il. 

















AUTOMATIC TOP AND 
BOTTOM PRESS No. 30 


This style Automatic Press, when equipped 
with te »s and bottom dies as shown in illustra- 
tion, has sufficient capacity to supply ends 
for any Can Making line. 


It is also constructed so that tops and bottoms 
may be fed direct to Heading Machine, after 
being cut out, thereby eliminating any further 
handling. 

The feed is entirely automaticin the handling 
of the stock, and registers the cuts closely 
and accurately. It is adjustable for different 
sizes. 











Write for further particulars 


McDONALD MACHINE COMPANY 





Manufacturers 
. MODERN HIGH SPEED CAN MACHINERY 
32nd Street and Shields Avenue CHICAGO, ILL. 
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Max Ams No. 58 and No. 68 New 7 


DOUBLE SEAMERS 


The Sensation of the Century 
Automatic Feed Adjustable Feed Table 


Patents Pending 


Two new DOUBLE SEAMERS that you’re going 
to place in your cannery. We're sure of it. 

You have said “Yes, Double Seamers are a great 
invention. No solder, no heat, no objectionable flux. 
Now, if some fellow would only get out one that 
will take all sizes of cans without employing a master 
mechanic, or a college graduate engineer to set the 
machine. It will do more to boost the canning business 
than anything else in the world.”: 


tt “Ws-a=-2-= 


All right, we've got it. Here is a new Double Seamer that will 
take all standard sizes of cans; all that you've got to do is to 
unbolt the roller ring of one size, and screw on any size that 
you want to use, from | 1-4 inch high and 2 inches in diameter 
up to I gallon. Yes, and get out over 20,000 cans a day. You 
or your boy can do it. 


We're in business to answer questions, and all that we ask of 
you, is, let your wants be made known. Ams’ guarantee goes 
with each Seamer. 


MAX AMS MACHINE CO. 


Mount Vernon, New York City, U.{S. A. 





Patents Pending 


Ams New No. 68 Double Seamer 


























HIGH SPEED AUTOMATIC Latest Improved Lock Seam Body Forming 


Pat. Nov. 19, 1901 Machine, with Soldering 
Pat. June 30, 1905 


Attachment 











Capacity not less than 50,000 perfect bodies in ten hours—formed perfectly round, uniform in diameter ard free from 
breaks or ridges around the body, thus insuring a large saving of solder in floating on the tops and bottoms. 


STEVENSON & COMPANY, 601-7 S. Caroline Street, Baltimore, Md. 
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Universal Continabus Capper 
For Any Speed Required 


to Any Other: 


The cans revolve instead of the steels, 
can therefore cap fuller can. 

Lower end of steel protected from the 
blaze. Requires less cleaning. 

No cam movements. 

Cans are wiped, fluxed, soldered and 
tipped before leaving chain. 

No jar as can leaves capping steel to 
disturb the solder. 

Cap is held down to cool as long a 
time as it takes to solder. 

Only tipper that works perfect at speed 
given. 

Cans revolve positively under wiper. 
Cans cleaned perfectly. Steels can be 
lifted out quickly. 





Uses only small amount of gas. 


Ayars Machine Company 


SALEM, NEW JERSEY 


BROWN, BOGGS COMPANY, Ltd., Hamilton, Ontario, Sole Agents for Canada 





Why the Ayars Capper Is Superior 


rz 
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The query ““How to increase 








the consumption of Canned 








Goods’ was answered by the 
word “QUALITY.”., The 
Prime Factor in producing 
that “QUALITY” has been 
the “SANITARY CAN,” 


which type of container 1s 

















manufactured by us and imi- 
tated by others. 


SANITARY 7 =— 3 | 


ral Office aed 
FAIRPORT. N. "Y. Fair . N.Y. Indianapolis, Ind. Bridgeton, N. J. 
New York Office : SANITARY CAN COMPANY, Limited, 
447 WEST FOURTEENTH ST. Niagara Falls, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENT 
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YEARLY SUBSCRIPTION RATES 
Jnited States, its possessions and Mexico, also Canada, 
mm the On Snited Kingdom, Europe and all countries in the 








; int A . : t 
Areal Postal Union, $5.00, postage prepaid. Single copies, 
10 cents. 

DISCONTINUANCES 
one year in arrears will be dropped in 


cribers over I 
Beane alee with the new postoffice ruling. Orders_to discon- 


tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished on application. 





TERMS e 
vith order for firms not rated or with whom we have 
nos eatablished credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 


REMITTANCES a 
ittances should be made by Draft, Express or Postal 
bamey Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send all 
remittances to No. 222 N. Wabash Av., Chicago, U. S. A. Cur- 
rency mailed is at sender’s risk. 


TIME SCHEDULE 
Time of issue, Thursday of each week. Advertising forms 
dene on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 











CORRESPONDENCE 

Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the following 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are cordially invited to use 
our columns freely. 





Entered as second-class matter, March 21, 1895, at the Post Office 
at Chicago, Illinois, under Act of March 8, 1879. 
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The No. 3 tomato to retail at 10 cents a can IS a 


problem. 
* * * 


Are tomato packers really weak-kneed, as “Expe- 
rience” says? 

A definite decision of the pulp question by the 
federal food authorities would help clarify the atmos- 
phere. 


Those weak spots in the market will be rubbed 
out, all right. 
* Ox 
Apparently a good many packers are going to pass 
up the pulp proposition this year. 
The first gun of the season has been fired. Balti- 
more has begun canning spinach. 
* * * 
Now’s the time for holders of tomatoes to prove 
that backbone is more powerful than wishbone. 
ee ae 
Read “‘Experience’s” letter in this week’s “Canners’ 
Clearing House.” It contains some straight talk on 
an all-important subject, that of the cost of canning. 
K * * 


The tomato canner who thoroughly knows his man- 
ufacturing cost can be depended on to resist a de- 
clining market. The packer who goes the price cutter 
one better usually lacks accurate knowledge of the 
cost of canning. 

t- ks 

The increase in the consumption of condensed milk 
in Great Britain is remarkable. Her imports of this 
article of canned food in the first quarter of 1911 
were 736,217 “packages” (meaning cases), as com- 
pared with imports during the first quarter of 1910 of 
507,404 packages. 


Somewhere in this issue ‘we reprint from the ‘“Re- 
publican,’ published at Tom and Bob Scott’s little 
town of Cadiz, O., an article bearing the welcome 
caption “A Word for the Tin Can,” which the “Repub- 
lican” took from “Leslie’s Weekly” and which that 
nationally circulated magazine had in turn lifted from 
the “Cincinnati Enquirer.” It gives canned goods a 
nice little boost, so let’s assist Tom Scott in the good 
work so well begun by him and send the article on 
from one paper to another over the whole country. 
Let’s keep it moving. You have it printed in your 
paper and the canner in the next town can have it 
printed in his. The canned goods industry will be 
the gainer. 











Quick 
for Cash 


WANTED 


Telegraph 


Manufacturers of Canning Machinery 





3 COLOSSUS SEPARATORS 
A. K. ROBINS & CO. 


Baltimore, Md. 
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CONTINENTAL CAN 


DIRECTORS: FACTORIES: 
T. G. CRANWELL, Pres’t 
A. W. NORTON, Vice-Pres’t CHICAGO 
F. ae re SYRACUSE 
J.C. 
B. H. LARKIN BALTIMORE 
c. C. CONWAY CANONSBURG 
F. A. ASSMANN, Jr. 
Cc. A. SUYDAM, Sales Agent 


TO THE TRADE: 








Gentlemen :— 
We are now offering cans for delivery as wanted during 1911, and will 
be glad to have your inquiries and orders. 


We are manufacturers of regular Packers Cans and Solder Hemmed Caps, 
Sanitary or Open Top Cans, Milk Cans, Friction Top Cans, Paint and Var- 


nish Cans, and a general line of miscellaneous packages. 


We solicit the favor of your valued patronage, and assure you that we will 


give your inquiries and orders our very best attention. 


Yours very truly, 


CONTINENTAL CAN COMPANY, 
THOS. G. CRANWELL, President. 
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STECHER LITHOGRAPHIC Co., 
ROCHESTER, N. Y. 
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STECHER 
LABELS 


We excef in making new 


and original designs. 





Our printing is the best. 

We guarantee to please. 

Our defiveries can be re- 
fied upon. 

$f you are interested, 
write us. 


Rochester, N. Y. 


Branch Offices: 
New York Chicago Omaha San Francisco 
Baltimore St. Louis New Orleans . Los Angeles 
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Stecher Lithographic Co. | 
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ERE are some gems from an article written by 
one Russell Gray, of Philadelphia, who seems 
much interested in the effort to persuade the 
Nationa! Canners’ Association to hand over a 
chunk of the publicity fund to the grocery papers, 
which, it appears, cant see their way clear to boost 
the increased-sale-of-canned-goods idea unless the can- 


“come across : 
In some respects it is true that $100,000 a year spent in 


advertising for a — = three years would double the 
s s f eanned goods, 

eamae iy directed and properly backed by the canners, 

such ; result is not at all impossible. ? k 

” But there are many pitfalls in the path into which such a 

campaign is liable to lead the association unless the course 

has been pretty well gone over in advance. pe os 

The canner is timid, he likes the idea and he’s willing to 
eome across with his share, but the water looks cold to him. 
The wholesaler likes the idea from a general standpoint. The 
retailer, as a Class, thinks ‘*it’s a good idea, ’ but he’s 
rather lukewarm about it, and the consumer isn’t sufficiently 
‘nterested to express much of an opinion. Yet there is one 
eanner, somewhere in New York state, who is hauling in 
business hand over foot by doing a little advertising for each 
grocer, and it’s not, technically speaking, good advertising 
at that. 

The main objection on the part of the canners seems to be 
q fear that the quality will not be up to standard, that the 
erop might be short and a greater percentage of water be 
used to fill up the cans. * * * 

Every can of any kind whatsoever must be guaranteed, 
with a ‘‘money back if not satisfactory’’ guarantee. And 
to distinguish the goods covered by this guarantee every 
can must carry the ‘‘Seal of Quality,’’ preferably a separate 
sticker, which would be pasted on the label. 

The consumer would have to be taught that this seal on 
any can meant satisfaction to her, that it protected her 
from inferior goods and that it meant that her money would 
be cheerfully and promptly refunded if she returned the 
empty ean to the grocer from whom she bought the goods. 

The grocer must make a report of any such returns, either 


ners 


A Decision 


N page 42 of this issue THE CANNER pub- 

lishes a number of direct reports from packers 

in regard to their intentions in the matter of 

pulp making this coming season. It is plainly 

to be seen that the tomato packers are in need of more 

definite information from the food authorities, and 

that, lacking it, some of them do not know whether 
to pack pulp or not this year. 

Ought we not to have a decision one way or an- 


THE CANNER AND DRIED FRUIF PACKER. 
On the Wrong Track 


If 


to his jobber, or, preferably, to the association, giving the 
brand, packer, and the nature of the complaint. He would 
then be reimbursed by the association, who would notify 
the packer. 

In this way a definite record could be kept and if any 
volume of complaints of a similar nature were received 
against any packer, the association would be in a position 
to make an immediate investigation. 

The maintenance of quality would in this way be practi- 
cally assured and mistakes could be corrected very promptly. 
7 * * 


Personally, I attribute the failure of the recent campaign 
to this lack of intensity. But why rake over old sores or 
ery over spilt milk? 

The publishers of the retail grocery papers won't 
gain their end, which is to induce the National Can- 
ners’ Association to use part of the publicity fund in 
purchasing advertising space from them, by this sort 
of knocking. The entire canning industry knows that 
the publicity campaign has been successful, remark- 
ably so, considering the really small sum of money 
so far expended for advertising, and it will gain the 
grocery paper publishers nothing to begin talking 
about “the failure of the recent campaign.” Further- 
more, there are neither “old sores” nor new ones, and 
no “spilt milk” to cry over. 

The grocery papers are on the wrong track. By 
knocking they are lessening rather than increasing 
their chances of getting the Publicity Committee of 
the National Canners’ Association to purchase space 
in their columns, which seems to be the only way to 
get them to begin their marvelously effective ‘“‘co- 
operation” with the canning industry in the work of 
increasing the sale and consumption of canned foods. 
We respectfully suggest to the editors of the retail 
grocery journals’ that sugar is a vastly better fly 
catcher than vinegar. 


is Wanted 


other without having to wait indefinitely? Why not 
tell the packers in plain language what will and what 
will not be permitted in the manufacture of tomato 
pulp? 

In this connection, the remarks of Professor Duck- 
wall, in this issue, on United States Department of 
Agriculture Circular No. 68, “Tomato Catsup Under 
the Microscope,” are of special interest at this time, 
when the pulp question is so strongly to the fore. 














Write for 
Circular to 





GOOSEBERRY HULLER 


DOES WORK OF ONE HUNDRED HANDS AND DOES IT BETTER 


58 S. Napoleon St. Valparaiso, Ind. 





WM. URSCHEL, 
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SIBLEY WAREHOUSE & STORAGE CO. 


Telephone, Central 7960 and 791 


We solicit your STORAGE. Our Warehouses are in the center of the Jobbing District. Rail and Water connections, no switch- 
Our Warehouse Receipts are Accepted by All Bankers. 


ing charges. Rate of insurance, 42 cents. 


325 North Clark Street, 
CHICAGO, ILL. 
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Canned Goods 


Market 








The Chicago canned goods market continues comparatively 
lethargic, a condition which prevails throughout the entire 
country. Local grocery jobbers are not really buying, as that 
expression is understood by the canned goods fraternity; 
rather, they are dipping in here and there, picking up small 
lots from day to day as the goods are needed. 

[fomatoes share the general dullness, but the tomato supply 
is so limited, so far short of stocks usually in canners’ hands 
at this time in the spring, that a clean sweep of all spot 
goods is absolutely certain to eventuate, and should do so 
considerably in advance of the commencement of canning on 
this vegetable. Leaving California and Utah first-hand 
stocks out of the caleulation, it is hardly possible that 
packers’ holdings at this time ean total as much as 1,000,000 
cases, a quantity little, if any, more than what this countr) 
consumes on the average every month in the year! And 
yet, it will be three good months or more before any 1911 
tomatoes can reach market. 

Is the situation strong statistically? It’s almost impossible 
to imagine that it ever will be any stronger. And right on 
top of this comes a demand from ¢ anada, where there is also 
a short supply. Our Canadian friends are continuing to send 
orders to Baltimore, and THE CANNER has it from one well 
posted canned goods man there that ‘‘It looks as though at 
least 150,000 to 200,000 cases will be wanted for Canada 
between now and when the Canadian packing season opens.’’ 
This, added to the domestic demand, will undoubtedly clean 
up every case of stock during the summer months, and a 
higher market is almost a moral certainty for June and July, 
and maybe for May. 
Tomatoes—Sales of 1910 tomatoes, Maryland 
standards, were reported made in the Chicago mar- 
ket during the week reviewed at 82M%c delivered, a 
drop of about 2'%4c below any business we heard of 
during the preceding week. Indiana spot standard 
No. 3 tomatoes were sold at 85c here, and there was 
a rumor of a transaction on the basis of 82%c Chi- 
cago. A sale of future Indiana No. 3s was ‘re- 
ported made on the basis of 82%c, delivered here. 

Spot quotations at Baltimore, by our last advices, 
60c for No. 2 standards, 77'%4c to 80c for No. 3s, 
$3.10 for No. 10s, f. o. b. Future quotations there 
are 55c for No. 2 standards, 75c for No. 3s, $2.30 for 
No. 10. A report on that market states that “The 
tomatoes that are steadily going into consumption 
are gone forever; they are not going into storage 
warehouses to come back again on the market in a 
month or two hence. If the holders fully realized 
the strength of their position the market prices 
would be advancing instead of standing still. The 
aggregate of the sale this week was as large as in 
the week before, and everything was bought for 
immediate shipment, a rather significant fact.” 


Corn—No activity can be reported 
draggv on spot, but we are unable to learn of any 
difference in quotations on that account, sockan 
still pricing standard at 72¥c per doz., f. 0. b. Ohio 
Iowa and Michigan. 72'%c, however, is the bot- 
tom. Western packers quote 1911 standard at 65c 
f. o. b. their factories. The future business con. 
tinues in a very limited way, but for that matter 
the sales have been very large and packers who are 
seeking more advance business are the exception, 


Business jg 


Peas—The cleaning up process continues and 
some business has been done during the week re. 
viewed as low as 72¥%c to 75c, delivered here. for 
standard Junes, Indiana packing. For Wisconsin 
standard Junes, 80c is the lowest. Future business 
is very slow, but packers are well sold up. : 

Regarding the very closely cleaned up condition 
of Wisconsin packers’ stocks, the Frank T. Stare 
Co., Waukesha, Wis., sav in a report received by 
THe CANNER the first of the week: “There are less 
than forty thousand cases of spot Wisconsin peas 
left in the hands of packers. Less than a dozen 
packers hold all the spot stock left. The largest 
‘block’ in any packer’s hands is less than five thou- 
sand cases. * * * There are not spot peas 
enough left to make a market. The packers are all 
sold up on futures. It looks like we will have to 
hand you weather and crop reports until the pack- 
ing season. 

Apples—Spot apples have been in very fair de- 
mand the past week. Quotations on spot goods 
range from $2.40 per doz. on No. 10s up to $3.10 per 
doz., according to quality. Future No. 10 standard 
apples’ are quoted by some at $2.35 to $2.40 per 
doz. f. o. b. Michigan, and we hear on New York 
State future packing a quotation of $2.50 delivered 
here. 

Asparagus—The situation on asparagus is very 
unsettled, due to cutting of prices. There doesn’t 
seem to be any understanding as to what the bot- 
tom is, and there is considerable cutting going on, 
so that it is hardly possible to quote. — 

Sweet Potatoes—The market is very strong on 
this article. Nothing is obtainable at 85c to 0c 
per doz., f. o. b. Baltimore, with very few at any 
figure, as stocks left in packers’ hands are extremely 











DON'T SELL YOUR CANNED GOODS 


If market conditions are not right. Store same with 
Wakem & McLaughlin, Inc., Chicago, who will 


make advances. 








STO be AG Canned Goods and Dried 

Fruits a specialty. Liberal 

loans on goods in’ store. No cartage or switching charges on 

carload lots consigned in our care. Drop us a line for rates 

Washrare tah Dred Ra The Kepler Warehouse Co. 
and Lake Connections 349-403 N. Water St. H 

Estaeze’* CHICAGO 


Warehonses C aud D, Insulated Building 
205-207-209 E. Indiana St. 























E. L. STANTON & COMPANY 


Se PQ) Merchandise Brokers and Manufacturers’ Ageats 
: “Wi Canned Geods, Dried Pruits and Spesialties 
Sy 310-311 Granite Bidg., ST. LOUIS, MISSOURI 














W. S. KNIGHT & CO.| 


CHICAGO, ILL. 


Canned Goods — Brokers 


Advances on Consignments 
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Elevating, Conveying and Power Transmission 
Machinery for Canning Plants 


Caldwell’s Helicoid Con- 
veyor, a perfect spiral 
with continuous flight, no laps or rivets. Furnished black steel or 
galvanized. 








oa 


—— eae 
—_ Al 





Standard Link-Belt Conveyor 





Conveyors—Link Belt Conveyors, Spiral Conveyors, Pan Conveyors, Cable 
Conveyors. 

Elevators—Belt and Bucket Elevators with either link belting or flat belt; Package 
Elevators; Elevator Buckets of all kinds. 

Power Transmission Machinery—Shafting, Pulleys and Bearings; Machine 
Moulded Gears—largest list of patterns in existence; Machinery for Rope 
Drive, using wire or Manilla rope. 

Our equipment for supplying machinery in our line comprises the most extensive 

pattern list and the widest range of manufacturing facilities of any concern in the line. 





Catalog No. 34 will be sent, express charges prepaid, to anyone interested in our line of machinery. 


H. W. CALDWELL & SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Engineering Office—Fulton Building, 50 Church Street, New York 





























The Morral Green Corn Husking 
Machine. 


The Morral Corn Silk Brushing 
Machine. 


The Meorral Single Cut Corn Cutter. 
The Morral Double Cut Corn Cutter. 
The Morral Corn Cooker-Filler. 

The Morral Can Wiping Machine. 
The Morral Labeling Machine. 


"7 PF Also dealers in canning machinery, and 
furnish complete lines of corn canning machinery. 


If you are in the market for canning machin- 
ry it will pay you to write us and get our terms 
and prices before you buy. Address 


Morral Bros. Morral, Ohio 





Circleville, Ohio, Sept. 20, 1910. 


TESTIMONIALS Morral Bros., arom. —_: : ha 
‘ga ; Gentlemen—We now have given your green corn _husker 
Morral Bros., Morral, Ohio pe, Tome, Rees. 42, 2908: a thorough trial, ~2= say . pene Oye rapidly and 
Dear Sirs— : “ey ‘ A . clean without waste. We are now husking 90 ears Evergreen 
Pte A ze ~The machine you sent us on trial a few days corn per minute. Also have husked same amount of Country 
remit fee tie atten at te ee and = shall be pleased to Gentleman with equal success. We want you to figure on 
e time appointed. equipping our factories for the season 1911 with your huskers. 


Very truly yours, Yours respectfully, 
MERRELL CANNING Co., C. E. Sears & Co., 
A. R. Merrell, Treas. Per H. M. Crites. 
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light. Packers in the East are quoting future No. ments in the way of future business until the extent 
3 sweet potatoes at 70c f. o. b. country points. of the damage can be ascertained. There jg no 
Fruits—The situation is unsettled in California question but what apricots are very seriously dam- 
tacoma : ok | aged, and possibly some other varieties were af. 
The California Fruit Canners’ Association’s quotations, fected. Peaches are reported damaged in some 
f. 0. b. coast, on 1910 packing canned fruits are as follows: sections. It is difficult to ascertain the extent of it 
=< = =— : = —— at the present time, so that it is hard to make an 
5 predictions as to what effect it will have on the mar. 
ket. The reports have had a tendency to stiffen up 
prices on all grades of spot California canned fruits 
Quotations on spot peaches, f. o. b. Baltimore 
where stocks are being reduced, are as follows: 
Apricots, peeled.. .... ‘ ; : cans No. 3 unpeeled pies, 75c; No. 10, $2.90; No, 3 
Aecorted senses re wie, TI IIL IIT ini tir peeled, 95e; No. 10 peeled, $3.90; No. 3: seconds 
‘——e yellows, $1.05 ; No. 3 standard yellows, syrup, $125. 
Uaerries (White). 22220000. I22) 1:76 136 1:25 1:20 1. No. 10 syrup, $4.50; No. 3 extra standard yellow. 
— (white nee, Cesc cece oese bb06 cece cece cece neni syrup, $1.39 hadi ’ 4 
Muscat) Po aes, .ohen cece cease inach— yacking spinach is being 
Pancice ee, 2.30 2. r : 00 .. at 0c for No. 3, Ap b. ektmone, also Non2 e780 
No. 10 at $2.75 f. 0. b. 
Sardines—Telegrams from Eastport, Me., on 
Monday, state that the total catch and pack of sar- 
dines for Saturday, the opening day of the 19}] 
aiid eres Adenveeee one packing season, covered 461 hogsheads. This js 
Gieee “taccn” a ets said to be equivalent to about 12,000 cases of fish, 
paage) Se crag recap nit iis relent Het assuming that the entire catch was packed. Offer- 
MEIGS 35a apes cud sdha cade, eee .40ne aes ings of new pack were quoted on the New York 
GEE EE, cas cece. dane. gta ache cote .anee eens market at $3.25 per case for % oils, in keyless cases 
f. o. b. Eastport. Old pack % oils were offered at 
$3.00 for keyless %s and $2.90 to $3.00 for 3% mus- 
tards, old fish. The buying was slow. According 
to the Eastport wires, there is no indication of a 
continued run of fish. The pack on the first day 
of the season is one of the largest for that early 
date in many years. It is said the cost of the fish 
was equal to $12.00 per hogshead. 








VARIETY 


2 Extras. 

: o> | No. 2Y, 
Special. 

| No. 2Y, 

: 88 | Extras. 
No. 2 

Stnds, 


: Ra 
o gege 


oe 
R8e 


Standard. 
8 


VARIETY 


| No. 8 

| Extra 
Standard. 

| No 

| No, 
_Kettled 
Pack Ple, 


1A @ 
- 


Apples 

Apricots 

Apricots, eben 
Apricots, sliced... .... 
Assorted 

Cherries 


Anne) ati coos coos cece cece 
Se ee ee Pickles and Kraut 
Grapes (White 
Muscat) . . ; 3.00 2. A : : ae 
Peaches (Yellow ant Pickles—There is ‘a strong demand and firm 
mA... J aa Be Sy, ae a ““"* prices prevail. Buyers are following the hand-to- 
Cling) . 00 3.50 .... «++. ‘+--+ mouth policy, but at the same time the trade is 
Peaches ( S — enti 
Cling, oo & BO BBD noes cece ..». ‘Steady and satisfactory to manufacturers, who re- 
Peachse yort an increased business over last y for th 
Heath Pare 00 3.59 3.00 2.75 Said ade increased business over last year for the 
same period of time. The market is: 30-gal. bar- 
Pears (Bartlett). 6. 3.25 2.85 3.06  rels, 1200s, sour, spiced, $7.00 as the basis. 
no — dS eee 2.16 The demand for salt stock, especially in the 
Plurns (Egg). Hy +++» smaller sizes, is strong. Vatrun, $1.50 per bushel; 
Plums (Gold Drop) "= ttt TIT IIL gab 180 II] gherkins, 10,000 to 12,000 count, $15.00. 
' cere ee Cauliflower—Demand is light, prices firm. 45- 
on account of the recent crop damages, which makes’ gal. domestic, $10.00 factory; 60-gal. imported, 


the packers hesitate about making any commit- $15.00 Chicago. 


wo 
| 
-o 


: Pa 
: SBa 











3.50 
4.50 














CORN TOMATOES PEAS KELLEY-CLARKE C0. 


CANNED GOODS 


Canned Goods 
JESSUP & ROBERTS BROKERS 


—= BROKERS >—\ 


Commission Merchants 
ANNUAL SALES - - 1,500,000 CASES 


OFFICES 


PHILADELPHIA, PENNSYLVANIA 


We cover Eastern Accounts of Responsible 


Seaboard Territory Packers Solicited Seattle, Tacoma Spokane Portland San Francisco 
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Export & Domestic Can Co. 


604-628 West 43rd Street 
NEW YORK 


DIRECTORS: 


FRED. M. ASSMANN, Prest. 
H. N: NORTON, Vice-Prest. & Treas. 
FRANK J. CURRIE, Secy. & Asst. Treas. 


F. P. ASSMANN. 
F. A. ASSMANN, Jr. 


Manufacturers of Pulp Tomato Cans from Extra Coated or 
Regular Tinplate. Sanitary Enameled Inside or Plain Tin. 


Also Manufacturers of the E & D Air Tight 
Bottle Cap, under the Max Ams Patents. 


PRICES AND SAMPLES ON APPLICATION 




















tandard 
olderin 
lux_ ‘0 


' Formerly made by 
The Marlou Chemical Works, Jersey City 


Reg. U. S. Pat. Office 


EUREKA SOLDERING FLUX and STANDARD SOLDERING FLUX 
Stand For 


PURITY and UNIFORMITY 


Manufactured only by 


THE GRASSELLI CHEMICAL COMPANY 


Main Office THE ARCADE, CLEVELAND, 0. 


Stocks Carried at the Following Branches and Agencies: 
New York—60 Wall St St. Paul, Minn.—172 and 174 E. Fifth St Baltimore, Md.—S 
a 5 < e . 5 —S. O. , 
Cac SPath Gt ingeestn sis, Saul, Mo-—ii2 Perry ft on eI TEs, Sens Un. 
gham, Ala825 Woodward Bldg, | New Orleans, La.—Godchaux Bldg. - = ae 
Detroit, Mich.—Atwater & Randolph Sts. Milwaukee, Wis.—Canal and 16th Sts. 





— 
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i ‘Dried Fruit Market a 


Apples—The spot market on apples is closely 
cleaned up, a few odd lots lying around at 1234c to 
13c for choice evaporated. The market is /c to /)2¢€ 


here for spot waste. 


y -Canners’ 


The American Can Company quotes the follow- 
ing prices on packers’ cans for 1911 season’s use, 
quotations being f. o. b. its manufacturing plants: 


No, 
No. 
No. 
No. 
No. 








Supplies 





1% 
22s 
2% 
2ys 
The Sanitary Can Co. has established prices on 
Sanitary cans for the season of 1911 as follows: 
Inside Enamel Cans. 


Ys 
4% in. high..... 
5 in. high 
5% in. high..... 


24.00 
24.50 
26.50 


s 4% in. high 
3 85 _ in. high 
3 s 5% in. high..... 
10 


SCwwe torr 


i) 


Premiums for cans made from A grade charcoal, plates: 
$1.25 


Premiums for cans made from Kanner’s Special Plate: 

No. 1s, 40¢; No. 2s, 60c; No. 244s, 75¢; No. 3s, 85¢; No. 10s, 
$1.75 per M. 

The Continental Can Company quotes the fol- 
lowing prices, f. 0. b. shipping point, on packers’ 
vans for 1911 use: 

No. 
No. 
No. 
No. 
No. 


1% in., per M 
2 1-16 in., per M 
2 7-16 in., per M 

The United States Can Company, Cincinnati, O., 
quotes prices on packers’ cans for 1911 as follows, 
f. o. b. shipping point: 


No. 1s, p 
We. Ba POP TE. oi eee cee ect lee cee es 12.50 
No. 2%s, per M 16.25 


OS a Se 
No. 10s, per M 


Quotations on sanitary cans by the United Stat 
Can Company for the season of 1911 are as follows 


Inside Enamel Cans, 
Ricca 


i 
SCwwwnd nde 


Solder Hemmed Caps. 
13g in., per M 
27s in., per M 
276 in., per M 
The Wheeling Can Company, Wheeling, W. Va, 


quotes prices on packers’ cans for 1911 use as fo). 
lows, f. o. b. shipping point: 


No. 
No. 
No. 


No. 


Southern Can Company, Baltimore, Md, 
quotes prices on packers’ cans for 1911 as follows, 
f. o. b. Baltimore: 

No. 


. 2%s, per M 
. 38s, per M 
. 108s, per M 


Solder Hemmed Caps. 


Pig Tin—The market opened for the week ata 
slight decline, and has fluctuated from day to day 


Within a narrow range. Consumptive demand js 
extremely light, considering the heavy rate at 
which consumption is running. We quote market 
as follows, f. 0. b. New York: 
Spot. 
S40 Be OO BO. ss ss ee ee $42.20 
Ce se eee ee oe 42.40 


Tinplates—Prices unchanged, as follows, f. 0. b. 
mill. 


June. 
$41.60 


May. 
$42.20 


Bessemer Steel Cokes. 
"Ss Tt @ —S Seve ee 
Sy Fe § |} eee ee ees ee Pee ee per eer. 3.70 
BOG Pea 28 ot cece te cedccctetaataar cen eineee 3.65 
oe SS 6 ee ere Meee me 3.60 











Independent Manufacturers. 





INCREASED GAN MANUFACTURING FACILITIES 


We will soon be located in our new Plant at Wolfe and Lancaster Streets, 
Baltimore, thereby maintaining our position as one of the leading 


PACKERS’ CANS AND GENERAL LINE. MODERN LITH- 
OGRAPHING EQUIPMENT. METAL ADVERTISING SIGNS 


SOUTHERN CAN COMPAN 


BALTIMORE, 
MARYLAND 
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le the Simplex Twins Do Your Work 


They will produce with Economy 
Goods of Quality 


These machines are not only 
the fastest cutting but are 
‘ . guaranteed to produce results 
that will satisfy the most fas- 
tidious kraut maker. 
Considering capacity, quality 
of work accomplished, and the 
ease with which they are cared 
for, they are the cheapest and 
best machines on the market. 
Descriptive {matter and testi- 


son ite monials sent on application. 
The “Simplex” Shredder. The “Simplex” Kraut Cutter 


THE SHREDDER MANUFACTURING CO. 
Per H. D. Wilson JACKSON, MICH. 











Send a postal today with 
your name on and we will 
send samples of Paste 


You cannot possibly lose anything, and we know we can save you money—as we have 
done for others. All adhesives bearing the above Trade Mark are Guaranteed to be 
of the Highest Quality and Most Economical. 

















Clark Paper & Mfg. Co., Rochester, N. Y. 


80 American and Foreign Agencies 
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Correspondence 

















cold weather is bad on peas. I understand that 
sti s 
Baltimore ers who planted early have had to replant as the coal aed 
rotted in the ground without sprouting. simply 


BALTIMORE, April 17, 1911. Spot Tomatoes—Canned goods men’s interest of cou 

Epirok CANNER: Continued cold weather is still retarding centers around these. There is really nothing new to re a 
farming operations and planting of the various crops. The this week, excepting to say that there is a strong sees 

current to the market and it is becoming more difficult 4, 
pick up goods at 80c¢ per dozen f. o. b. Baltimore. Sev, i 
of the largest packers here are entirely sold out of rk 
2s and 3s. 

Parga Tomatoes—There is also nothing new to report on 
ese. Some little buying is being done, but nothing of an 
account, as many jobbers’ ideas are lower than they wens 
and very few packers seem to be willing to meet them Z 

Spinach—Spots are nearly cleaned up and what few there 
are left are being sold at $1.15 for No. 3 and $3.50 for 
No. 10. The high price of spot spinach has induced two or 
three packers who have sold out to pack some of the green 
spinach that is coming into this market from the South, and 
the packing season may be said to have opened, This 
southern spinach, however, is very high and very little of it 
has been packed. It also sold at $1.15, as not enough of it 
has been put up to lower the market. Future spinach ig 
being offered at 90c for No. 3 and the local crop should de 
coming in the latter part of this month. 

Pineapple—Old stocks of this line are now practically 
cleaned up for the first time since Hawaiian pineapple 
SANITATION + SYSTEM = SUCCESS. became such a factor in the market. Pineapple packers here 
; are somewhat in a quandary as to what to do during the 
PR mg Re nate Bw Kanone, aaa was the weather coming season. The advance in Hawaiian pineapple encour. 

“Beautiful Spring weather, Mary, except one day in ages them to the belief that they may be able to regain some 
Baltimore when it rained all day. But those Baltimore of their old trade this season, and it is likely, therefore, that 
SS ES ee that you don’t mind pineapple. will be again packed here, at least this year, 

“Be careful, George, and “don’t lay it on too thick, or There is a big demand for pie grated, but few of our packers 
people will think you are advertising like OUR MOST care to enter orders for this grade as it cannot be produced 
wash that ne took two columne to calla certain writer | Without also putting up the finer grades and, unless packers 
a liar, and when | took up the ‘Outlook’ | found he had can find a market for the better grades, they of course do not 
devoted two pages to laudatory language about Semter’s.” want to be loaded up with orders for pie grated and thus 
Looked to me like ‘Tickle my foot while | scratch your 7e to , 2 li *arTy OV 
back.’ Most anyone could tell where the advertising pnd to produce the cheap ine and COETY ONG the finer 
came in.” ’ r 

“Don’t be too hard on the advertisers, Mary; it is part Sweet Potatoes—The market here is now 90c for these, 
ft suppose os, George; but, say, while you were gone 1 with at least one packer asking 95c. The price will go to $1 
picked up a paper anu it was tied wien Gecisions v.nere before the middle of May. I do not believe that more than 
the Government condemned ketchup and tomato pulp. four packers have any of these goods on hand. Futures are 
What does it all mean, anyway?” ; , in good demand and are selling freely at 70c f. o. b. country 

“Mary, just at present this is a serious subiect and, and 75¢ to 80¢e f. o. b. Baltimore 7 
while in many cases we must admit the Government is . de a shee , 
right, there is one general ruling that is absolutely String Beans—These are nearly cleaned up and the market 
ay vt ol le that? is 55¢e to 60¢ per dozen. The demand is fair and this line 

at one is er .s + 

“It is the one forbidding the manufacture of pulp from will be hard to find before the new packing season opens, — 
cores and skins.” Pears and Apples—The demand for both these lines is 

“Why, George, you can’t even make — stock with good and will increase during the late spring and summer 
sees ae awe Gus te cores and ekine and every months. Stocks are very light indeed and there will be no 

“That is so, Mary, and what kind of cider would you carry over into the new season. Pears are selling on the 
pet if you pestes ang cored sae, antes perere omen ag t basis of 75¢c for No. 3 standards in water, 80c to 85¢ for 

wou e at as shwater. really elieve a e : M4 4 Kk T ‘ 
could get Dr. Wiley’s ear for two hours | could convince No. 3 standards in fair syrup, 95¢e to $1.05 —~ 2% 3 . good 
him of the absurdity.” syrup, and $1.15 to $1.20 for No. 3 extras. No. 3 apples are 

“Why don’t you go down to Washington and see him? searce at 85c, with one or two packers asking 90c. No. 10s 
You are making your living off the canners and you surely are closed out 
can afford the car fare.” : : T 

“| don’t know but what that is a good plan, Mary. If | ARTAR. 
tell him what preparations the Delaware and Maryland 
canners are making to care for this year’s crop it will be 
an eye-opener. Take Stetson and Ellison, of Camden, for 
example—and they are only one of a little legion. There 
are Richardson & Robbins, Cannon, Boyer, Numsen, Lord- The Improved Automatic 


' hers. 
Mesthey ‘have covered yards and cement floors and un- CAN STAMPER 


limited supplies of steam and water. Not a specked to- 

mato goes to the table when they are packing number For marking tin cans of all styles 

one stock. by small tomatoes are taken out Md ee and sizes 

e-specked ones are run to a separate place to be 

trimmed, and the green ones are set aside to ripen. The (We pome Fass pm Recaps for 

tomatoes come from the scalder in graphite-porcelain marking Sanitary ' 

pans and the skins and cores never leave these pans until Perfect Can Stamper Company 
= . N. Y. 






































they reach the cyclone. In ten minutes at the longest E * 

after leaving the scalder the material is in the cyclone, Le Roy i - 

and the skins are on the way to the garbage pile. Now, 

Mary, if you can see anything there which makes the 

a stock 4 ene or po gr Sg Bs —— let I —e a 
eorge, you go to Dr. ey w roofs of what 2 .. ¥ mber 5, 1910. 

you have said and he does not agree with en | shall lose way, B.S. — 

all faith in experts. And, remember, he has a wife now Perfect Can Stamper Co., 

and has probably learned a lot already that he never knew Le Roy, N. Y.- 

been’ forget, Mary, that | am not questioning th quhens ae oe: ae i 

’ ; 9g e satis- | 

value of the pure food laws. This pure food agitation has chased of you bao given agers pa 

placed the canning business on a plane by itself, and the faction, marking the cans plainly, 

only ones that are injured by it are those who are too giving very little trouble to keep in order. 

conceited to reap the benefits. These little absurdities Yours truly, 

will all be removed by education.” HUDSON & CO. 
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| The Schmidt Green Pea Harvester 


riumphs in the pea fields—that is the test through which the 

Pea Harvester has come. ' 

wing section of the country, the Schmidt Green Pea Har- 

vester is a familiar name—a name + me and heard with utmost satisfaction. 
The secret of this lies in the mac ine itself, in its construction and design, 

its exact fitness for its purpose, the quality cf its material and workmanship. 
Among the special features of the Schm t Green Pea Har- 

yester is the Cutting Bar, which is provided v h a special pea 

It is independent of the platform and cuts close to the 


Repeated t 
Schmadt Green 
In every pea-gro 
















guard. 
like a mower. 

~~ feature exclusive to the Schmidt, and patented in the 

United States and Canada, is the arrangement of the 

forks, which are so placed that they will pick up vines 

from 12 to 14 inches in front of the Cutter Bar and de- 

liver them on the platform, whence the rake will dis- 


charge them in gavels or bunches. 


In design the Schmidt Green Pea Harvester is 
simple, symmetrical and compact. It is so con- 
structed that both horses and every part of the 
machine are under full control of the operator 
from his seat. 

This harvester has demonstrated 
upon numerous occasions its en- 
tire ability to handle all kinds of 
peas under both favorable and un- 
favorable conditions. 

The Schmidt Green Pea Har- 
yester is honestly built from se- 
lected materials by skilled me- 
chanics, Time and time again has 
it been put to the most severe tests 
and never yei has it been found 
lacking. It is adequately able to 
stand the heaviest work which 
may be put upon it. 

We would appreciate it if you 
would give your careful consider- a 
ation to what the value of this My E.. 
machine would be to you. at nite — ’ 

If you will write us, we will be Ne y * pee 
glad to furnish you with such ad- siting. s Le Ga a ay, 
ditional information = you may ee Re en , ‘ 

ire. Don’t put it off—write us F Ww SCHMIDT PEA HARVESTER co a H i i W 
oe es rw . ew Holstein, Wis. 


today for prices and full details, 
































KRAUT MANUFACTURERS ‘i 
ATTENTION! | | This Should Appeal To You! 
GET READY FOR MAKING KRAUT! —— ae 


INVESTIGATE THE “WORLD'S 
GREATEST KRAUT CUTTERI!’ 


Our GERMAN PATTERN 
KRAUT CUTTER with hard, 
long, curved knives, set close 
together, which produces that 
long, fine cut kraut is already 
used by most all large kraut nfl 
manufacturers. TTT ih 
Last season we were unable to HL MU 
fill many orders that came in 
too late. 
Place Your Order Early! 


John E. Smith’s Sons Co. 
Buffalo, N. Y. 
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Patented 


If you desire to reduce your cost of pro- 


"_ Can’t Sell Your Goods!”’ duction the opportunity is before you. 


Says the Retailer to the Canner | In many cases it is the unseen and unnecessary 


“Our product is unequaled and ought to sell in the OVERHEAD EXPENSES 








face of any kind of competition,” ists the C 1 
» persists the Canner. Tha e 
“ Ps o . ° t , t * ’ 
«Yeu tomtr ae ll it.” relia the Rete, |_| TDaktee in, eat away ands you of rot, 
but the rusty, unsightly cans render them unsalable.”’ tory with the 


Use BARRETT’S CAN LACQUER, and 
prevent the rust—it covers it up. ake: and ag CLARK KEROSENE OR F VEL OIL SYSTEM 


tations sent on request. 
M. L. BARRETT & CO THE CLARK NOVELTY CO. 
: Ask For Catalogue ROCHESTER, N. Y. 


233 West Lake St. Chicago, Illinois 
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Kansas Crry, Mo., April 17, 1911. 

Epirok CANNER: Extreme lethargy seems to characterize 
the canned goods situation on the Missouri river. A few 
packers have come out of the woods in Wisconsin and have 
offered ‘‘bullet’’ peas on this market at ridiculously low 
prices, and these have been snapped up by the jobbers. 
Offers in general on spot peas are very searce, but here and 
there jobbers are picking up peas which they are enabled to 
sell by figuring close, at 10c. 

The market on corn is practically dead. 
offering standard corn around 72%e f. o. b. 
and at about the same figure in Iowa. 

Spot stocks of tomatoes have been purchased in limited 
quantities by jobbers from Eastern packers, who cleaned up 
their stocks at prices somewhat under the market. 


Kansas City 


fe 





Packers are 
Ohio factory, 


TRELA. 








| New York 





New York, April 17, 1911. 

EDITOR CANNER: Easiness in general lines and a quiet 
jobbing interest has dominated the situation in canned goods. 
The delayed opening of the spring season, coupled with the 
desire here and there on the part of holders of goods to clear 
up odds and ends has had its effect on buyers. Brokers com- 
plain that the free offering of irregular grades in ‘the staples 
is making it difficult to get anything like full prices for the 
best quality. Buyers are using, wherever possible, low quota- 
tions on second grade goods to beat down the views of sellers 
on the top grades. They are enabled to do this to a large 
extent because there is no particular movement of goods into 
retail channels. Taken as a whole the situation is unsettled, 
something duller than usual at this season, and less confident 
on a good many lines. The interest in futures on some 
articles has been quickened by the disposition on the part of 
packers to effect a movement by lowering quotations. This 
refers chiefly to asparagus and pineapples. It is possible to 
buy tomatoes and standard grades in corn on easier terms 
than was the case a week ago. In face of the situation as 
now presented, the best authorities here are strong in the 
conviction that there is nothing actually wrong with the 
market conditions. Statistically considered the position is 
one of the best on the whole known in regent years. Jobbers 
will need all the goods they will be able to get to carry them 
into the new packing season. 

Asparagus—A very irregular and easy tone prevails. Spot 
stocks are moving better on the lower basis. Large white in 
No. 214 square cans sold at $2.35 here. Mammoth green 
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offers at $2.40. 


Some small green can be se 
The big feature, of course, was the cut made 


cured at $2.35 


, . by cann 
the opening basis. Mammoth white in No. 2\, anne from 
2 | cang 


was dropped 20¢ a dozen to $2.30; large white is down o= 
to $2, and medium white is 35¢ lower at $1.75, Small wae 
dropped to $1.60. Similar cuts have been noted in — 
asparagus. All packers are lower and some of the oe 
making concessions under the basis quoted above, sis. 
Peas—Some buying of future southern country pae 
has been done this week at 72%e for standards 
sifted and 92%e for extra sifted grades f. 0. b, fact 
ers are not offering stock freely now. There is q good d 
of inquiry reported for future state and western peas bet 
packers are slow to accept further business pending a Cetin 


ked peas 
824e for 
ory. Pack. 


knowledge of pack conditions. Medium grades on the 5 
are wanted. It has been difficult to secure anythin Pot 
acceptable grade under 90¢ a dozen delivered. Bids ot the 


on standard early Junes have been declined in several 
quarters. 

Canned Fruits—Pressure to sell standard and second grad 
PRR Ge - é - ; es 
in California lemon cling peaches has resulted in forein low 
prices. -A good deal of irregularity has been noted in 
quality. On standard No. 2% lemon clings the spot range ig 
$1.22% to $1.27%. At $1.25 a fair grade can be picked ny 
Sales have been fairly large. Seconds in No, 2% eld & 
$1.15 to $1.20, but quality is weak. Extra standards at the 
close sold at $1.45 a dozen. Extras could be picked Up at 
$1.65 to $1.70. 

Pineapples—Future Hawaiian pineapple is stronger, based 
on the opening quotations f. o. b. islands. Spot stocks are 
closely cleaned up and holders are firmer at $2.10 for extra 
sliced in No. 2% cans. No. 2s extra grated sold at $1.40 
here. Baltimore packing is held firmly on grated in No, 2 
extra select at $1.30 here. No. 10 pie grated in water is 
closely held at $3.65 here, but it is still possible to buy at 
$3.50 f. o. b. factory. The prospects seem to favor a small 
pack in the South. 

Apples—A firm tone prevails on fancy state No. 10 apples 
based on $2.95 to $3 f. o. b. factory. Not much business has 
been done in futures at $2.35 factory. Old pack Maine No, 
10s can be packed up here at $2.75 to $2.80. 

Corn—A firm, but quiet interest prevails. Best stock in 
state, Maine and southern Maine style pack are firm. There 
is an offering of low grades in state pack at from 75 to 8e 
here. Future state corn is also offered at 75¢ delivered by 
one or more packers. Southern Maine style futures sold this 
week at 72M%e delivered here. A little Maine corn on the 
spot from second hands is offered at 95¢ a dozen. As a Tule, 
however, it is possible that $1 to $1.05 would be asked for 
best brands. Western corn of low quality can be picked up 
at 75 to 77\%e here, but for good grade 8214 to 85e delivered 
is quoted. 
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NON-ACID SOLDERING FLUX 





. SOME OF ITS SUPERIOR FEATURES 


AncHOR#® BRAND 


whe 


Yao 


Garden City Laboratory, 


Non-fumous — Non-irritant — Non-corrosive — Great Sealing 
Efficiency—Productivity of Solder Flow. 


Its superiority fully proven by its adoption and use by many of the largest 


canners of America. 


4134 So. Halsted Street, Chicago, Iii, 











Factories located at the following points: 
Hopkins Fertilizer Co.. NEW ALBANY, IND. 
Independent Packers Fertilizing Co., COLUMBUS, O. 








WRITE NEAREST FACTORY FOR ATTRACTIVE DELIVERED PRICES 


QUALITY ond QUANTITY 


CAN BE SECURED BY HAVING YOUR GROWERS USE 


RELIABLE COMMERCIAL FERTILIZERS 


MANUFACTURED BY 


THE READ PHOSPHATE CO. 


Read Phosphate Co., NASHVILLE, TENN. 
Read Phosphate Co., CHARLESTOWN, S. C. 
Read Phosphate Co., CORDELE, GA. 
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Try a Car of Our 


Made-Up Boxes 


You'll get a good box at the right 
price—and promptly 














All kinds— 
No.1, No.2, No.2:, No.3, No.10 
Catsup Cases and other glassware 


boxes complete with corrugated. 
paper fillers. 


Bell-Coggeshall Box Co. 


Incorporated 
Louisville, - 


Kentucky 
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Condensed 
Paste 


Powder 


HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 


three times more PASTE than cold water Paste Powders. 


PRICES: PRICES:: In barrels of about 240 Ibs. - - 6c per lb. 
In 50 and 100 Ib. packages - - 8&c per lb. 


Cinnol 


For lacquered and plain whice tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - . 37c per gallon 


THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 



































FOR 


Packers’ Cans 


POPE 
“Clean & Bright” 
PLATES 


Pope Tin Plate Co. 


GENERAL OFFICES: EASTERN OFFICE: 
PITTSBURGH, PA. 29 BROADWAY, NEW YORK CITY 
UHICAGO OFFICE, 140 S. Dearborn St. 






































DELIVERY 
QUALITY 


Sell Your Products With 


ATTRACTIVE PWN iaky 


New Ilideas and ‘ 
Original Designs 


nwrPOSTERS, | 


HANGERS, | 
SHOW CARDS 


Our Up-To-Date Equipment 
May Save You Money 


| at eal: 0 of ee ge) ol at Ashing 


DELIVERIES WHEN PROMISED 
Orders For 5000 or 5000000 Receive the Same Careful Attention 


MUTUAL PRINTING LITHOGRAPHING © 


IN DIANA PDPLIS,IND. 
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Tomatoes—Packers, through brokers here and in the South, 
have this week forced easy conditions on No. 3 tomatoes. 
Sales are reported in lots of 500 to 2,000 cases at 80c per 
dozen ex-warehouse, and at the close it was possible to buy 
at the figure. The grade is given as ‘‘fair’’ to full standard. 
Quotations are 7744 to 82%e f. o. b. factory on the general 
offering for No. 3s. No. 2s are quoted at 57% to 60ce factory 
and No. 10s $2.95 to $3 factory. The fact that there has 
been a better show of local jobbing interest is taken to 
mean that the market is likely to do better as soon as the 
selling pressure has been removed. HupsoN STREET. 


Lt ] 


INDIANAPOLIS, IND., April 17, 1911. 

EpitoR CANNER: Inquiries for spot tomatoes have been 
coming in from many southern points at a lively rate the last 
few days, showing as spring advaneés the demand improves. 
The movement of spot tomatoes this last week has been very 
light. With stocks in the hands of the jobbers almost down 
to bare floors, the situation is interesting and the market for 
spot tomatoes is worth attention. 

Future Tomatoes have been affected by the drop in spot 
goods and caused buyers to hold off to the extent of some- 
what curtailing orders for them. The same conditions con- 
tinue unchanged, with underlying strength to prices showing 
no change. Indiana packers are stronger in their views than 
ever as to the outlook. 





Indianapolis 





DUGDALE-HAYDEN BROKERAGE Co. 





| Ptrttsburg . | 





PirrsBurG, April 17, 1911. 
EpIroR CANNER: ‘The general situation in Pittsburg for the 
past two weeks has been exceedingly quiet. Dried fruits, with the 
exception of prunes, are practically holding no interest whatever 
for the jobbers. With the high prices of prunes now, our jobbers 
are beginning to look for some substitute that will fill the bill. 
Peaches, we believe, should come in for a fair share of at 


tention, but they are far from ‘a commanding position as yet. 
In regard to canned goods, the general market seems to be 





quiet, with no inquiry, with the exception of peas 
a small inquiry and demand for peas at i 
ever offerings appear they are being taken y 
Tomatoes and corn seem to be standing hack. 


. There is 
a low Cost and Wher. 
Pp quite Promptly, 

With the close of the Lenten 
trade opening up, there ought to be 
lines and an improved demand all around. 


season 


and general gp; 

eneral sprin 

better feeling ip al 
Esvp, 





Portland 








PORTLAND, ME., April 17, 1911 

Epiror CANNER: The past week has been marked by - 
ceeding dullness. Not only its being the last week in Lent, 
but the weather has been abnormal, thus all things haye com. 
bined to make it quiet. While the trade has been slack jn all 
lines, it has been especially marked in canned goods, 

Spot Corn—As I have written before, there is only one let 
of consequence left, and that will probably be sold soon as 
there have been more or less inguiries. Outside of this lot 
I do not think of any others in the state. 

Future Corn—Like everything else in the canned goods 
line, this article has been very quiet the past week. Packers 
have been looking up just as to how they stand, and the 
buyers the same. A few sales have been made, but very few 
The packers that held to the high prices have sold out and 
withdrawn from the market. 

Apples—Some spot apples were offered the past week at 
$2.50 per dozen. Sales of future are small yet, as it is really 
too early to say much. What sales have been made were at 
$2.25 to $2.40, with the most of them at $2.35. INDex, 


ROcHESTER, N. Y., April 17, 1911, 
EpirorR CANNER: The evaporated apple market continues 
quiet here, but prices are firmly held on a basis of 12 to 15 
cents, according to quality. Speculative trading on spot goods 
has stopped entirely, and business is confined to trades with 
the jobbers. There will be no difficulty to clean up everything in 
sight before any new goods are on the market. C. C, Hat. 








Rochester 























THE HOUSE OF IDEAS 
Our New Factory the 
Most Modern for 
Label Work 








Offices at 
New York, 
Chicago, Baltimore, 

Philadelphia, Boston, 
Pittsburg, Los Angeles, St. Louis 
























THE 


AMERICAN 
LABEL MANUFACTURING 
COMPANY 


Know what the 
CANNERS 
NEED 













The House for 

CANNED GOODS Labels 

Show Cards 
Novelties 






Chicago Office, 
M. ZURNDORF, Mgr. 


222 Wabash Ave. 
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ON THE TRAIL OF THE LONESOME GERM 


Ever think of yourself as a sportsman, Mr. Canner? That’s what you are— 
4 dead game sport. You chase the elusive microbe as a profession and all 
your profits depend on your skill and success in fighting him and his multi- 
millionizing progeny through the various stages of the canning process. 















Every bushel of vegetables vou buy contains its quota of microbes, which you 
are duly licensed and commissioned to exterminate. 


You try heat—and it is a splendid germicide, slaughtering its thousands every 
time you cook a food product. In other days you may have tried benzoate of 
soda. That, too, is a germicide, as deadly to microbes as it is not helpful to 


digestion. 


You try salt—if you are wise you will try no other salt but 


Liberty Salt 99.6% Pure 


The purity of salt has much to do with its sterilizing qualities. It has still 
more to do with preserving the flavor and freshness of your goods. 


The action of salt on microbes is not so much germicidal as restrictive. It re- 
strains their power of multiplication instead of destroying them. 


The action of pure salt on vegetable fibre is not hardening or in any way in- 
jurious. The action of pure salt on the digestive organs is positively stimu- 
lating and beneficial. 





Hence salt, pure salt, Liberty Salt, is the best and most wholesome of all anti- 
septics. When in the form of brine it has been applied and the vegetables 
have been sufficiently cooked, there remains only. the preventive measure of 
sealing up in air-tight tins to can the freshness and flavor of spring for con- 
sumption in the frosty days of winter. 







Only be sure that the salt is LIBERTY. A sample sack will convince you. 
It will cost you nothing. 






THE COLONIAL SALT CO. 


Gr ASO. A K R O N, O H I O De ide rg 













THE CANNER AND DRIED FRUIT PACKER. 














Paragraphs, Personal and Otherwise . 











Walter Frost. of Walter A. Frost & Co., Chicago, is in 
California on his regular annual trip. 

Mr. James Dyer, one of the partners in the H. F. Webb 
Co.. Portland, Me., is chasing his partner, Mr. Webb, ove 
Europe. ‘They will possibly meet at the base of Mount Etna. 

Walter B. Timms, of Austin, Nichols & Co., New York, is 
authority for the assertion that the name of a jobber on the 
label is a better protection to the consumer than that of th 
Chance here for argument. 

Secretary George T. McIntosh, of the National One Cent 
Letter Postage Association, writes THE CANNER to know 
if we don’t favor this proposition. Let this be our answer: 
We do, and once again, that our attitude by no possibility be 
misunderstood, we do. We are enthusiasts on the subject. 

According to advices from New York, Mr. F. C. Caldwell, 
president of H. W. Caldwell & Son Company, Chicago, has 
been elected president of the National Metal Trades Associa- 
tion, in session last week at the Hotel Astor, and was pre- 
sented with a huge bouquet of American Beauty roses by 
members of the Chicago branch. 


packer. 


Among the week’s visitors to THE CANNER office was 
Mr. W. C. Mills, the clever advertising and department man- 
ager of the Grasselli Chemical Company, having headquarters 
at Cleveland, Ohio, and branches in the principal cities 
throughout the country. He was accompanied by Mr. H. E. 
Davis, of the Grasselli Chemical Company’s Chicago office. 

R. C. Ellis, saies manager of the Hopkins Fertilizer Co., of 
New Albany, Ind., whose address at the recent Indianapolis 
meeting on the use of fertilizers in increasing plant growth 
made such a hit with the large crowd of canners present, writes 
THe CANNER that, ‘‘Sinee the Indianapolis meeting I have re- 
ceived several requests from canners to visit them and talk 
to their growers. I expect to comply with as many of these 
requests as possible, and it is our intention to carry on some 
extensive experiments on canners’ crops at different points in 
Indiana during the coming year.’’? The fertilizer question is 


ae 


rapidly inereasing in importance, and the educati 
will help mightily in making the acreage problem a Jose try: 
one. With greater production per acre, obviously it wit wt 
necessary to secure less acreage to supply the canneri Be s 
country with sufficient raw stock. wit. =e 
President H. Weinrich, of the Burlington Vinegar & Pick 
Works, Burlington, Ia., is planning a trip abroad. In a “ra 
to THE CANNER President Weinrich says that he is at 
his ‘‘old beloved German country, where a persie in 5 Fr 
quiet but admirable and educating company with ae tek 
number Germans of the twentieth century. Or, if you st 
be gay. run down to the headquarters of the harem skirts aa 
other monstrosities of that kind.’’ fi: 


This sounds j 
: oo ms § interestin 
and we wish Mr. Weinrich a pleasant journey. ® 


m of growers 


At a meeting of the bean and pea dealers of New York op 
Friday last the organization was effected of the New York 
Bean and Pea Dealers’ Association. The constitution and 
by-laws adopted cover practically the same ground as that 
governing the New York Dried Fruit Association. The 
officers elected are: A. R. Brandly, of Austin, Nichols & Uo 
president; Frank Dessoir, of K. C. Williams & Co. viee 
president; Samuel Potter, of Potter & Braid, treasurer, These 
and the following constitute a board of directors: R, Seeman 
George A. Woggomann, Walter Way and E. H. Morris. 
James N. Kenny was appointed secretary. 

Mr. Louis T. Weis, of the American Label Manufacturing 
Company, of Baitimore, has tendered his resignation as 
commissioner of immigration at that port, a high position 
which for several years past he has filled with signal ability 
and great credit to himself and benefit to the country. In 
accepting Mr. Weis’ resignation, President Taft wrote ‘him a 
cordial personal letter expressing his satisfaction with Mr. 
Weis’ service and wishing him prosperity and happiness, 
Secretary Nagel also wrote Mr. Weis to express his appre- 
ciation of his service as commissioner of immigration, and to 
wish him a successful and satisfactory business career. 














taining edge. 
Bearing Viner Feeders. 





A. T. FERRELL & COMPANY 





WE HAVE 


Picking Tables in several different sizes and styles—Wide Tables with 
White or Dark Endless Rubber Belts—Sanitary Metal Top Tables— 
Individual Picking Tables equipped with Endless Rubber Belt with re- 
All sizes and styles of Clipper Cleaners. 
Write for particulars. 


A.T. FERRELL & COMPANY, Saginaw W. S., Michigan 


Clipper Roller 
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60 Corn Canners Recommend 











Economical 














“PEERLESS 


HUSKERS 


They found them 
Simple 


Durable Practical 


Can you afford to be 
without ._ them? 


WRITE TODAY FOR PRICE AND TERMS 


PEERLESS HUSKER CO. 


80-82-84 TERRACE 


BUFFALO, N. Y. 




















PAY GREATER PROFITS 


BY CUTTING COSTS! 


Nowadays men look at Costs—spend 
more time in finding efficient ways to 
cut costs. This pays. It is sometimes 
easier to cut costs than to increase sales. 
You can cut costs easily by using 


“THE REEVES” VARIABLE 
SPEED TRANSMISSIONS 


on your cookers, fillers, cappers, etc., 
etc. By giving your help more efficient 
Speed Control you cut ‘‘Product Cost,’’ 
because you get more production in less 
time from the same helpers. Other 
canners are doing it. You can, also. 


Write us and we will tell you how. 


' REEVES PULLEY COMPANY 


Columbus, Indiana 

















The Blakeslee Simplicity Can Righting Machine is 
rapidly coming to the front as one of the indispensable 
adjuncts to a modern Canning factory. Can you 
afford to do without a machine that will save its cost 
In one season? 


It never gets tired, it never makes a mistake, it never 
gets out of order and it saves labor and goods. 


Write for prices, etc. 


Burden & Blakeslee 
CAZENOVIA, N. Y. 
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Semi-Monthly Report of National Canners’ Laboratory. 





By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the National. Canners’ Laboratory are published exclusively in THE CANNER 


’ ] ‘ They appease 
in the first and third issues in cach month and cover topics of direct interest to canners, picklers, kraut cutters and preservers, 





The Bacterial Count in Catsup and Other Products. 

The following is an extract from Cireular No. 68, issued 
hy the United States Department of Agriculture on ‘* Tomato 
Catsup Under the Microscope: si 

‘*Estimation of Yeasts and Spores: Though the spores re- 
ferred to are those coming from molds and correspond to seeds 
in more highly developed plants, it is frequently very difficult 
to differentiate some of them with certainty from some yeasts 
without making cultures, which is obviously impossible in a 
product that has been sterilized by heat. For this reason the 
yeasts and spores have been reported together, and if there 
seemed to be a larger percentage of the latter, mention was 
made of that fact. 

‘«T'o make a count 10 ee. of the product is thoroughly mixed 
with 20 ec. of water, and after being allowed to rest for a 
moment to permit the very coarsest particles to settle out, a 
small drop is placed on the central disk of: the Thoma-Zeiss 
counting cell and then covered with a glass. Care must be 
exercised to have the slide perfectly clean, so that, when the 
cover glass is put in place, a series of Newton’s rings (these 
being rainbow-colored rings produced at the point of contact 
when polished plates of glass are pressed against each other) 
results from the perfect contact of the glass surfaces; and, 
furthermore, the drop should: be of such size as not to over- 
run the moat around the central disk and creep in underneath 
the cover glass, thus interfering with the contact. 

‘‘With the magnifieation of 180, it has been the practice in 
this laboratory to count the number of yeasts and spores on 
one-half of the ruled squares on the disk. With the dilution 
used this caleulates back to a volume equal to one-sixtieth of a 
eubie millimeter in the original sample, and reports are made 
on that basis rather than on the number in a eubic centimeter, 
because the former number is more readily grasped by the 
mind and affords a simpler notation. To obtain the numbers 
per cubic centimeter the count made is simply multiplied by 
60,000. 

‘*Tt has been found in practice that the number of yeasts 
and spores varies, for one-sixtieth of a cubic millimeter, from 
practically none in home-made and first-class commercial cat- 
sups up to 100 or 200, and in one sample the number was as 
high as 1,200. Laboratory experiments show that when the 
number of yeasts in raw pulp reaches from 30 to 35 in one- 
sixtieth of a cubie millimeter the spoilage may frequently be 
detectable by an expert by odor or taste, and from experiments 
made under proper factory conditions, it seems perfectly feas- 
ible to keep the number in commercial catsups below 25. 

‘*Estimation of Bacteria: The bacteria are estimated from 
the same mounted sample as that used for the yeasts and 
spores. A power of about 500, obtained by using a high- 
power ocular, is employed in this case, and because of the 
greater number present a smaller area is counted over. Usually 
the number in several areas, each consisting of five of the 
small-sized squares, is counted, and the number of organisms 
per cubie centimeter is calculated by multiplying the average 
number in these areas by 2,400,000. Thus far it has proved 


impracticable to count the micrococci present, as they are 
likely to be confused with other bodies frequently present in 
such produets, such as particles of clay, ete. A comparison of this 
method with the ordinary cultural methods on samples in which 
the organisms had not been killed has almost invariably shown 
that the one used gives too low instead of too high results, 
In some cases it was found to give not more than one-third of 
the entire number present. The estimates of the laboratory 
on this point may, therefore, be considered very conservative, 
‘*As regards the limits which may be expected in the exam 
ination of catsups for bacteria, it might be stated that some 
manufactured samples as well as good, clean products made 
by household methods, have been examined and the count found 
to be so low when estimated by this method that the numbers 
present were reported as negligible. In other words, it was 
found that for the areas counted over the number of bacteria 
averaged less than one—that is, less than 2,400,000 per cubic 
centimeter. It is unusual, however, for the final number per 
cubie centimeter to be less than from 2,000,000 to 10,000,000 
organisms. Contrasted with this number as a minimum, it 
has been found that the number has occasionally exceeded 
300,000,000 per cubic centimeter. Such a number as this 
would indicate extremely bad conditions and carelessness in 
handling, as the studies of factory conditions have shown 
that there is little excuse for the number ever exceeding 
25,000,000 per cubic centimeter. While experiments have also 
shown that although the effect produced by the bacteria on the 
product varies with different species, it is true that their 
presence can frequently be detected in the raw pulp by odor 
or taste when the number exceeds 25,000,000 per cubic centi- 
meter, and sometimes when the count is as low as 10,000,000, 
‘*To one who has not been initiated into the mysteries of the 
microscope the presence of such a number of bacteria in a 
food product seems inexcusable. It must be remembered in 
this connection that the most of these are probably nonpatho 
genic forms, and many oceur naturally on the skins of the 
fruits. It does not seem just to set a standard so high as to 
virtually prohibit the manufacture of the product under com- 
mercial @onditions; rather the idea is to set a limit that the 
manufacturer can attain if due care is exercised and which 
will insure a cleanly product. It is, however, perfectly possible 
to make a cleanly, wholesome product commercially even though 
the number of bacteria exceed that in the home-made article. 
‘*The allowable limits for the bacterial content of tomato 
pulp vary aecording to the concentration. The number, how- 
ever, should be low enough so that when the amount of con- 
centrating necessary for its conversion into catsup has been 
accomplished the final product will still be within permissible 
limits (25,000,000 per ec.). Thus for a pulp which must be 
concentrated, one-half the bacterial count should not exceed 
about half the limits stated above for the catsup itself—i. e., 
it should not be more than 12,500,000 per cubic centimeter. 
The same generai rule should also apply to the content of 
molds and veasts. 
‘*To insure a sound product, free from decay or any filthy 
material, many factors must be carefully watched, for not 
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National Canners’ Laboratory 








Some folks have an idea that the only thing a laboratory is good 
for is to analyze and test material—they picture themselves sending in 
samples and then after a while receiving a report consisting mostly of 
technical language and a mass of figures that they can’t understand. 


That's where this station is a little different—there is no denying 
that it IS a mighty good thing for self-protection to have your products 
analyzed; but we didn't get all our knowledge out of books—twenty 
years actual experience in packing food products enables us to tell you 
ALL about the sample after we analyze it. 


This analytical work is not all we do by any means—-quite a bit of 
our time is taken up by serving our clients in an advisory capacity—they 
write us for information about pure food laws, labeling, standards or 
ANY questions connected with the production of their goods. That 
practical experience we told you about comes in handy again at this 


point. 


If you are handling things to eat you need us. 
Let us know what your line is and we'll make 
a proposition to look after you for a year. 


National Canners’ Laboratory 


Aspinwall, Pennsylvania 
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infrequently oversight in one particular has been found to have 
undone the good effects of the care exercised in all other 
ways. Thus it is possible for the washing of the fruit to be 
ideal and the sorting out or removing of the decayed portions 
beyond criticism, and yet a delay in making up the pulp into 
the final product may allow an amount of decomposition to 
occur whieh offsets the care previously exercised. It has been 
a matter of surprise to some manufacturers to find with what 
rapidity some of these organisms increase. In one factory 
where this point was tested, the bacterial content in a batch 
of tomato trimming juice was found to be about 7,000,000 
per cc. when taken from the peeling tables, and after standing 
at room temperature for five hours it had increased to 84,000,- 
000. This was a twelvefold increase in a length of time which 
was less than half the working day for some of the factories 
visited. At the end ef five days the number had increased to 
nearly 3,000,000,000 per eubic centimeter. Thus it is seen that 
delay in manufacture is very liable to result disastrously. 

‘*Such facts as these serve to emphasize the great impor- 
tance of absolute cleanliness in every detail about factories of 
this kind. Dirty floors and ceilings and apparatus left with 
residues of tomato product clinging to them are most fruitful 
sourees for the contamination of new batches of the product. 
To clean such an establishment properly it is almost imperative 
that machinery and .woodwork be washed by means of live 
steam used lavishly at frequent intervals. ‘To leave buckets, 
tables, conveyors, or any other part of the equipment or floors 
overnight without cleansing them, as was the practice in some 
factories, is reprehensible and tends to contaminate the prod- 
uct and lead to spoilage and loss.’’ 


Some Remarks on the Extract from Circular Quoted Above. 

We have had a great deal of experience in counting the dif- 
ferent organisms found in tomato catsup, canned goods anc 
similar products, and we are of the opinion that the methods 
described in this circular for the examination of such material 
for counting molds and yeasts present, are fairly accurate. 
For the examination of these materials for bacteria, however, 
the method as outlined is entirely too liberal, and is open to 
just criticism from several standpoints. In the first place, 
there are many particles in catsups, sauces, and particularly 
in any kind of goods containing fat, which greatly resemble 
bacteria, and which under a low-power might easily be mis- 
taken for bacteria. We do not think that anything short of a 
twelfth oil immersion lens, with a good ocular, is suitable for 
counting bacteria. In ovr work at the National Canners’ 
Laboratory we use the twelfth, and if tomato catsup or pulp 
is to be examined we take a seven-eighth-inch cover glass and 
a clean, transparent slide and weigh them together on a fine 
balance. Then a small drop of the well-mixed sample to be 
examined is placed on the slide, the cover glass is pressed 
down so as to make a very thin film. Experience teaches one 
as to the size of the drop, and after carrying on a series of 
experiments the amount can be accurately gauged, or a drop 
ean be inserted on the slide from a graduated capillary tube 
or pipette. In making the preparation, it is necessary that it 
be not large enough to exude beyond the circumference of the 
eover glass. It has been found by experiments that 10 milli- 
grams of tomato catsup will almost evenly fill out the cover 
glass. In any event, the weight is taken after the preparaticn 
is made, so that we start with a known quantity, say, 10 
milligrams or some factor of that amount. Ten milligrams 
will be the hundredth part of one cubic centimeter, taking 
one cubie centimeter as being equal to one gram. This is ‘not 
always exact, but it is close enough for the result. A %-inch 
cover glass will have 28,000 views approximately of a one 
twelfth oil immersion objective, and No. 6 compensating eye- 





piece, and the 28,000 views cover the one-hun 
10 milligrams weighed up and put under the 
sequently it will represent for each view 1 


‘redth part of the 
cover glass, eon. 


: " 2,800,000 ps 
a cubic centimeter, and therefore every bacillus ph ema - 
‘ nts 


2,800,000, and if we get a count of 20 bacilli as an av 

of fifty fields, we multiply 20 by 2,800,000 and we eee 
number of bacteria per cubic centimeter. We find this ra ~ 
extremely accurate; we find that in the center of the athod 
glass the heavy material will be crushed down flat and this 
makes a most excellent portion for the counting of molds ‘ 
yeasts. The outer portion will contain more fluid and re 
average number of bacteria are best ascertained from exa: : 
ining a number of fields of the fluid separated from the een 
part.. For the accuracy of this work much depends upon th 
penetrating and defining power of the objective, and, i¢ the 
preparation is properly made, there ought to be no difficult in 
counting all the organisms present in every field, and with the 
oil immersion objective there is littie danger of mistaking 
any floating particles for bacteria. Then, again, when chaing 
of bacteria occur the division lines are plainly discernible with 
the twelfth, and they would not be with a lesser power. It-j 
also much easier to differentiate between mold spores and the 
yeasts. 

We notice that no attempt has been made to count the 
microcoeci. Of course, this would be simply out of the ques. 
tion with any power under a twelfth and we consider it 
necessary that micrococci shall be counted wherever possible 
if there'is to be any justice in the count. Recently we exam. 
ined several samples of tomato catsup which were positively 
sour and showed comparatively few of the ordinary organisms 
associated with tomato spoilage, but was fairly teeming with 
microcoeci. There were so many that it was utterly impossible 
to count them without dilution. ' 

We recently examined some sardines which had been con- 
demned by a government microscopist on the ground that 
they had been prepared from partially decomposed material 
and that the bacterial count was abnormal. The microseopist 
evidently fell into error with his low-power objective. What 
he saw was not bacteria but fat crystals. They would look 
like rods under a 500 magnification, but under a 1,000 mag- 
nification, with a twelfth oil immersion objective, it was ap- 
parent at once that they were not bacteria, nor were there any 
bacteria worth mentioning. The count was practically nil, 
and in order to verify this, heat was applied and the fat 
erystals melted, and while still warm another examination 
was made which showed that they had been dissolved. With 
a 500 magnification it is most difficult to tell disintegrated 
bacterial cells from floating material, and in our opinion for 
such examination nothing short of a twelfth objective should 
ever be used. 

Answer to Some Inquiries: Many inquiries come into the 
laboratory concerning the solubility of bacterial cells. Many 
manufacturers have believed that heat will disintegrate or dis- 
solve away the bacteria which find their way into the pulp from 
the unwashed tomato, or which afterward develop in the 
pulp. Many have believed that in boiling the pulp down into 
catsup the heat would dissolve these cells. This is not true. 
Bacteria are vegetable and are preserved by the cooking just 
the same as the tomato itself, and if there are 20,000,000 
bacteria per cubic centimeter in the pulp, this, if concentrated 
one-half, will double the bacterial count, making 40,000,000 
per cubic eentimeter in the finished catsup. 

We have received some inquiries touching on the after- 
fermentation of tomato catsup, made from strictly sound, 
clean, fresh tomatoes, which at the time were free from 
bacteria or practically so, but afterward, either on account of 
insufficient sterilization or on account of insufficient preserva- 
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Home Office: 
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\X That salt will you use during the coming season? It is 
not too early to decide that question now. For what- 
ever the quality used, it must enter into the quality of what 


And the better the QUALITY you sell the 
greater will be the QUANTITY you sell. 


you sell. 





Would it not pay you then to ue WORCESTER SALT—the stand- 
ard of salt quality for twenty-five years? 

WORCESTER SALT makes an absolutely clear brine. Its freedom 
from lime and insoluble matter insures you against a discolored liquor or 
the appearance of sediment. 


Moreover the sweet flavor of WORCESTER SALT— a quality 
peculiar to itself alone—represents an advantage which many canners have 
turned into dollars. 


WORCESTER SALT CO. 


168 DUANE ST. NEW YORK 


Offices in Boston, Chicago, Philadelphia, Columbus. 
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tive, bacteria developed. The question comes, would the author- 
ities condemn such catsup on the ground that it had been 
prepared from unfit raw material? and how would it be pos 
sible to tell the difference? The only way in which the dif 
ference can be told is to make plate cultures. In this case 
most of the bacteria, or a great many of them, would be alive, 
and of course plate cultures could be made. While in the case 
of bacteria present in the catsup and due to insanitary raw 
material they would be dead and would not grow in the eulture 
media. Lately we have seen some reports from unskilled 
microscopists who based the bacterial count of catsup made 
from insanitary raw material on plate culture determinations 
rather than on 2 microscopic bacterial count. Their reports 
were very flattering to the manufacturer, but not at all rep- 
resenting the true count. 

There is going to be a lot of trouble this season if packers 
attempt to put up tomato pulp from skins and cores, or at- 
tempt to fill canned tomatoes with such pulp, in order to make 
up a shortage of tomatoes in the can, and we would strongly 
advise all tomato packers to stay away from the skin pulp 
game this year. 

A Method for the Determination of Tin in Canned Goods. 

‘*The determination of tin in canned goods, which. has 
recentiy become of increased importance, may be made by 
several methods, each having its advantages and defects. 
Ashing the material at a very low heat in a muffle will give 
correct results with some foods under some circumstances, but 
not always, and when the composition of the material is not 
known, it is not safe to apply this method. Moreover, tin and 
its salts are volatilized by heat in the presence of chloride of 
ammonia and probably with other chlorides also, since it is 
well known that sodium chloride volatilizes on heating 
strongly,’’ is the statement made by Herman Sehreiber and 
W. C. Taber, of the Bureau of Chemistry, in Circular No. 67, 
and as the circular is of interest to all canners, we will pro- 
ceed with it: 

‘*When small amounts of a metal are to be recovered from 
a large amount of organic matter, the danger of mechanical 
loss in the fumes is very great. After ashing, the ash must 
be fused with caustic alkali if all of the tin is to be recovered, 
so that this process does not offer any advantages over the 
method herein proposed in regard to the time necessary for 
making the determinations. 

‘*Munson has proposed carbonizing the organic matter with 
sulphurie acid and heat, and ashing in a muffle with the aid 
of nitrie acid. Determinations made by this method did not 
give satisfactory duplicate, and the results represented only 
about 50 per cent of the tin present, as determined by sul- 
phurie acid digestion (Table 1) in Halenke’s wet ashing 
method, as modified by Schryver. In this method the organic 
matter is destroyed by digestion with large amounts of sul 
phuric acid with the aid of potassium sulphate: 

TABLE I. 

Comparison of the Munson method and the sulphuric 

wet combustion method (Schryver). 
Grams of tin found in 50 grams 
of sample by 
Sulphuric acid 
method 
(Schryver). 
0.0458 
0.0652 
0.0652 


acid or 


Munson 
method. 
0.0236 
0.0217 
{0.0318 } 
) 0.0462 § 
§ 0.0682 
) 0.0801 


Sample 
Herring in Tomato Sauce 
Herring in Tomato Sauce.. 
Sardines 


Sardines 


‘*Table 2 shows that the results obtained when the 
cipitates are weighed as stannic oxide (SnO,) are ag pl 
as when the precipitate is dissolved and determined clectrolytie. 
ally as tin. Sechryver has shown that the wet combustial 
method gives accurate results and good duplicates, This 
also shown by the determination given in Table 2. Bousigl 
this method has some very serious practical defects, When 
tin is to be determined in meat, fish, or syrups, only 25 org ° 
of material can be digested in one flask. This necessitates mak. 
ing two digestions in order that an amount can be used 
which will avoid the great multiplication of the analytical 
error which would occur if the result were calculated as nnilli- 
grams per kilogram. Using such small quantities of the sample 
increases the error of weighing and sampling, and, moremnl 
limits the amount of work which can be done under ordins , 
conditions. The flasks have a tendency to break during the 
digestion, which, together with the foaming of the material 
requires constant attention and considerable experience before 
satisfactory results can be obtained. No attempt was made 
to determine the amount of tin which could be recovered by 
the various methods by adding known amounts of soluble tin 
salts to food, since this would not give conditions analogous 
to those met in practice. 

‘‘Our work indicated that the following was the most satig. 
factory method of making a sulphuric acid digestion: Wei 
25 grams of fish or meat or 50 grams of vegetables into a 
beaker, wash into an 800 or 1,000 ce. Kjeldahl flask, add from 
100. to 150 ee. of water, 25 grams of potassium sulphate, 50 ee, 
of sulphuric acid (sp. gr. 1.84) and a few glass beads, Place 
over a small flame, rotate a few times till it boils, then ip. 
crease heat and boil vigorously until the water is boiled of 
and fumes of sulphur trioxide appear in the neck of the flask 
and settle back, remove it from the flame before it foams 
or eaking will ensue and the flask break in subsequent boiling. 
Add 50 ce. of sulphuric acid (sp. gr. 1.84), turn the flame 
down so that it just touches the flask, and heat gently until the 
mass boils quietly. Again increase the heat and boil vigor- 
ously until decolorized. If the flask is placed in an asbestos 
ring, cracking can often be avoided. This digestion requires 
at least six hours. 

TABLE Il. 

Comparison of results by wet combustion or sulphuric acid 

method and by electrolysis. Gram of tin per 50 grams of sample 
Stannic oxide 
dissolved and 

Wet com- redetermined by 
bustion method, electrolysis, 

#0.0136 } rian 
0.0128 § 0.0124 
0.0325 0.0346 
0.0304 

0.0468 


Sample 
Blackberry 


0.0296 


Herring in Tomato Sauce.... 
0.0464 


Herring in Bouillon 

‘‘Tf tin is to be estimated in foods, such as fish, which 
contain so great an amount of salt as not to be edible before 
soaking, it is better to determine the tin by the sulphuric acid 
method, as large amounts of salt would interfere with the 
burning off of the carbon by the method proposed later on, 
However, such cases would be very rare, as salt fish are com- 
monly packed in wood and not in tin. 

The method proposed later requires practically no expeti- 
ence in its manipulation, and a large amount of the sample is 
used, in both of which points it is superior to the wet com- 
bustion method. 


(This article will be continued in next laboratory report.) 











M-H 6 Cyl. Standard Upright Cooker-Fillers. 
Capacity 125 cans per minute. 


M-H Continuous Corn Mixers and Cooker- 
Feeders. 


M-H Double Tank Mixers and Cookers. 





M-H 4 Cyl. Standard Upright Cooker-Fillers. 
Capacity 75 cans per minute. 
M-H Double Horizontal Corn Mixers. 
M-H Corn Silker. The new, simple, high capac- 
ity Corn Silker. 








High Class Canning Machinery is 


QUALITY 
EFFICIENCY 
PRICES 


ORDERS 





Compelling Attention 








J. C. McINTYRE 





Mclntyre-Haight Canning Machinery Co., Rn 











J. P. HAIGHT 
Gibson City, Illinois 





















THE CANNER AND DRIED FRUIT PACKER. 33 


You can’t 
begin too 
soon 






deciding on what you are going 
to do this spring in the way of 
adding improved machinery to 
your factory equipment. 









An Auto-Tipper can be quickly attached to your Hawkins 
capper, and then the trouble you have always had in get- 
ting reliable help for tipping, will be eliminated. The 
Auto-Tipper handles all size cans from Flats up to and 
including No. 3. 











No Overtime No Strikes No Worry 







Write for literature, mentioning this ‘‘ ad’’ 


CHICAGO satacimmemissn COMPANY 


CHICAGO ILLINOIS 































































Pivoted 


Attachment 









When You Need 
Greater. Strength 


You may have a conveyor that has been 
giving trouble because the Detachable 
Chain Belt was too light for the work 
but you don’t want to change all 
your sprocket wheels. 


Griplock Interlocking 
Chain Belt 


is a Riveted Chain Belt made in sizes 
to run on Nos. 52, 62, 67, 77, 78, 
85, 88,95, 103 and 124 Detachable 
Chain Belt Sprocket Wheels but it 


has from two to five times the breaking 
strain. 
GRIPLOCK Chain Belt is not only 


stronger but it will outwear any other 
chain you can buy, as it has the 











Griplock 





which are dirt-proof and remove 
practically all wear and strain from 
the pins. 


If you will write us stating your conditions and 
the size Detachable Chain Belt you are now using, 
we will send you, without cost, sample of 

GRIPLOCK we would recommend your using. 
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CANNERS’ CAN COMPANY BUYS NEW 
PLANT. SITE FOR CaN 


The Canners’ Can Company, makers of commerc; 
containers, have purchased a tract of 934 acres aa 
northwest corner oi Western avenue and West Fort : 
ninth street, Chicago, and it is understood that wie 
in a year the company will begin the construction of 
new plant, which will cost $250,000. . 


NEW CAN MANUFACTURING CONCERNS, 

The Indian Can & Case Co., Augusta, Me.; has been 
incorporated with $50,000 capital stock to manufac- 
ture packages for petroleum and petroleum products 

The Wellmade Can Co., of Boston, Mass., has been 
incorporated with $4,000 capital stock. The incor- 
porators were M. Sheir, H. Fisher, H. Sebel, B. Sebel] 
and Maurice Garfinkle. 


CATSUP PLANT BURNED. 
A fire at New Haven, Conn., a few days ago dam- 
aged the plant of the John T. Doyle Co., manufac. 
turers of catsup and condiments. 








JAM AND JELLY WORKS. 

E. T. Bedford, president of the Corn Products Re- 
fining Company, announces that the management js 
constructing a large jam and jelly works at Granite 
City, Ill. The company is extending its operations in 
various lines for the purpose of increasing the con- 
sumption of corn syrup. It has been engaged in the 
business of canning molasses for two years. 








CALIFORNIA TOMATOES IN DEMAND. 

Owing to the comparatively high price of Baltimore 
gallon tomatoes there is a brisk demand for the Cali- 
fornia product, which is selling at $2.65-2.70 delivery 
New York.—Journal of Commerce, New York. 

A WORD FOR THE TIN CAN. 
(LESLIE S WEEKLY. ) ¢ 

A popular woman lecturer recently declared that, 
after spending many years in investigating food prep- 
arations and their manufacture, she had come to the 
conclusion that the ideal canning factory is far more 
sanitary and complete than the cleanest of home 
kitchens. The canner has the money, the time and the 
skilled employees, while the housewife is handicapped 
by lack of time and lack of expert knowledge. It isa 
fact that the principal providers of food in the United 
States have not only the best factories but the best 
equipped employees, and their establishments are the 
most sanitary and satisfactory in all respects. This 
accounts for the marvelous growth in the consump- 
tion of the canned food products of the United States 





throughout the world. The American manufacturer 


is proud of his trade marks. To make and to sus- 
tain the highest reputation is his ambition. The muck- 
rakers among the pure food reformers, who are con- 
stantly attacking the American canner and packer, are 
losing what little influence they ever possessed.—Cin- 
cinnati Enquirer. 





Perryman, Md., April 3, 1911. 

Editor ‘‘CANNER’’:. I am just in receipt of ‘‘THE 
CANNER’? of March 30, and the first line that strikes 
my eye is as follows: ‘‘ ‘THE CANNER’ is helping a 
great industry to become still greater.’’ I have 
thought this many times before and I have wondered 
if the army of packers realize how much good your 
journal ig doing for them directly and indirectly. I 
am writing this to you only through a feeling of giving 


credit to whom credit is due. Yours truly, 
E. V. STOCKHAM. 


——t 
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‘Labels that Sell Goods” 
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HUMAN NATURE AFTER ALL 





The retail grocer in arranging his 
window display naturally selects the 
most attractive goods in his stock to 


tempt the prospective customer. 
The goods thus displayed—advertised 
—are first sold. 


All cans look alike—it’s the label that 


makes the difference—that sells goods. 


You, Mr. Label Buyer, are human 
too—and realize that the best labels are 


none too good. 


The United States Printing Company 


MAKERS OF 


“LABELS THAT SELL GOODS” 
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THE VALUE PLUS IN 
FRANK HAMACHEK IDEAL VINER FEEDERS 
THE MASTER 


OF ECONOMY 
IN FEEDING 














(General View) 


PATENTS: 

United States, March 22, 1910. 
Canada, September 21, 1909. 
France, Mey 10, 1910. 
Another Patent Pending. 


Frank Hamachek Ideal Viner 
Feeders save many peas that 
otherwise pass through the Viners unhulled, 
prevent the cracking of many tender peas 
during the hulling process, improve the 
quality and materially increase the capacity of the Viners. All of these savings 
are value plus in Ideal Viner Feeders. 
Besides this, they save a man to each machine installed. 


A MODERN PEA CANNER’S NECESSITY 


Last Year’s Users Alone Ordered Over 100 Machines Thus Far for Delivery Before 
the Coming Season 


The following are expressions from some of the users: 


“We regard your feeders as indispensable to any “The six Ideal Viner Feeders we purchased of you 
packer of canned peas. They do the work rapidly, this year served the purpose in every respect. They 
evenly and entirely satisfactory.” saved time, labor, peas and money.” 

From TUHEY CANNING CO., Inc. From C. E. SEARS & CO. 


“We find that your feeders increase the capacity of 
the pea viners from 10 to 15 per cent. We also make 
a big saving in peas that would naturally go out with 
the vines, especially in wet weather. Besides this we 


“There is no question about the Viner Feeders. 
They are money savers, and no one uSing viners can 
afford to be without them.” 


“py per cent. of cracked peas practically nothing From MICHIGAN REFINING & PRESERVING CO. 
a a ae 
From KEENE CANNING CO. “We — _ ee ee to the 
a ; : ; canning industry, not only as a saving device as op- 
30 bai os ee peng ce the capacity from 25 ss posed te peer labor, but also oy the nneto A 
oth os ey also decreased the amount o capacity of the viners, and at the same time giving a 


cracked or split peas by as great or greater per- 
centage. They saved us one man’s labor on each 
viner. 


much better quality of threshing than the same viner 
would give if fed by hand.” 


From THE FARMERS’ CANNING CO., Ltd. From FALL RIVER CANNING CO. 
THE VALUE PLUS IN IDEAL VINER FEEDERS WILL MAKE MORE MONEY FOR YOU 





WRITE FOR OUR NEW CATALOG TODAY 


Frank Hamachek*“Kewaunee, Wis. 





BROWN, BOGGS CO., LTD., HAMILTON, ONT., Sole Manufacturers and Agents for Canada 
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Canning Factory Notes 


Changes in Factory Ownership, New Plants Planned, Incorporations, Fires, Company Meetings, Etc 











The Farina, Ill., canning plant was burned on April 7, with 
a loss of $10,000. 

A stock company capitalized at $10,000 is being organized 
ut Spring, Tex., for the purpose of putting up a canning 
factory. 

The Chamber of Commerce of Wichita, Kan., is attempting 
to secure the removal of the Huntsville, Ore., canning factory 
to Wichita. 

A movement is on foot to establish a canning factory at 
Edgefield, S. C. Several thousand doliars for the purpose 
have been subscribed. 

We hear that George Miller is to remodel a manufacturing 
building at Whitehall, Mich., and install canning machinery 
and run on fruits this season. 

It is reported that A. J. Comer will operate a canning 
plant at Webster, Tex., this season, running on tomatoes, and 
later including figs in his pack. 

Selma, Cal., advices say that Libby, McNeill & Libby are 
considering the establishment of a canning plant at some 
point in the San Joaquin valley. 

The C. A. Wood Preserve Company, St. Louis, Mo., was 
incorporated last week with $10,000 capital stock, by William 
H. Gerhard and E. P. and Sarah Schlogh. 

Hirsch Bros., of Louisville, Ky., recently purchased the 
plant of the Corydon Canning Company at Corydon, Ind. 
and are arranging to operate it this coming season. 

A recent report from Fredonia, N. Y., stated: ‘‘From 
present indications the Fredonia plant of the United States 
Canning Company will not be operated this season.’’ 

Plans for the building of a canning plant at Lincoln, Cal., 
are being formulated. Among local business men interested 
are A. C. Fleming, S. H. Williamson and 8. J. Finney. 

The New Newburg Canning Company, Newburg, Ind., has 
been incorporated with $10,000 capital stock and the directors 
are J. E. and Cora J. Abshier, Walter and T. R. Queen. . 

D. F. Harrington is given as authority for the statement 
that a canning factory is to be established this season at 
Sioux Falls, 8S. D., to handle corn and other vegetables. 

The Pressing & Orr Company is making some extensive 
improvements in its canning plant at Norwalk, Ohio, which, 
when completed, will enable the company to increase its 
output. 

The Hood Canning Works has been incorporated at Hood, 
Ind., with $25,000 capital stock. The- directors are W. H. 
and J. A. Hood, M. F. Bristol, William Griest and J. A. 
Jaqua. 

THe CANNER hears from Harlinger, Tex., that the con- 
tract has been let there for the establishment of a syrup 
canning plant in connection with the sugar mill to be built 
by L. C. Hill. 

The plant of the Columbian Canning Company, Lubec, 
Me., was destroyed by fire April 11. The loss was estimated 
at between $25,000 and $35,000, on which there is an insur 
ance of $19,000. 

A report under recent date from Puyallup, Wash., said: 
‘‘The Puyallup & Sumner Fruit Growers’ Association are 
easting about for an opportunity to expand their canning 
department to a considerable extent and with this in view 
have just offered C. B. Bussell of Seattle $25,000 for his can 
ning plant at Sumner. 





The stockholders of the Boonville, Ind Packing ( 

at their annual meeting a few days ago elected . ry 
president; L. A. Folson, vice president; F. W, Rauth, Hass, 
urer, and W. J. Veck, secretary. ——— 

We hear from Greenfield, Tenn., of the sale of the 
factory at Sharon to J. A. Etheridge of that place 
was $1,000. The report failed to state whether ; 
operated in future as a canning plant. 

The work on the plant of the Little Rock, Ark cane 
factory is reported completed. Fruits and vegetabies wil 
handled. The principal stockholders are \dolph Hart Pe be 
Barzen, William Rolf, Joe Jung and E. H. Hart.” wis 

A new company to be known as the Tom (¢ orwin Cannj 
Company, of Lebanon, Ohio, has been incorporated Ding 
$10,000 capital stock by Robert J. Shawh: I vs 

I S oe rt J. Shawhan, Newton L 
Bunnell and Joseph W., Alfred V. and Horace M. Snook. 

Advices from Gardiner, Ore., note the election aa offic 
of the Umpqua Co-operative Packing Company for the og 
ing year as follows: Charles Marks, president: A. L, Perkins 
vice president; H. C. Miller, secretary; Fred Assenheim : 
treasurer; C. A. Perkins, manager. : * 

The following % reprinted from the Lawrence (Kan,) 
Journal: ‘The Poehler canning factory, together with all 
lands of the old corporation, was sold this morning to W, 
Pendleton, Jr. The new manager secured control of "the 
concern by a $17,000 stock purchase. The plant will a i 
operated this year, but enough contracts will be made with 
surrounding farmers to insure its operation at fuli capacity 
all next year.’’ . 

A report from Independence, Iowa, says: ‘‘The Inde. 
pendence Canning Company has torn down its old factory 
to make room for a new three-story structure, which will be 
completed by the time the canning season of 1911 opens 
The company was hampered last season by lack of space and 
proposes to enlarge its manufacturing plant to such propor 
tions as to make it one of the largest canning factories in 
the state. The company employs hundreds of men, women 
and boys and girls during the canning season.’’ 

The Marshalltown (lowa) Times-Republican gives out the 
following: ‘‘The Gilman Canning Company, which has beep 
in existence for several years, and has operated successfully 
a big canning plant at Gilman, has been sold to the Cedar 
Rapids Canning Company, which will operate the plant 
beginning next summer. The old Gilman concern was owned 
by the Seager-Ward interests. The new company has begun 
the work of making contracts for acreage, and hopes to be 
able to secure at least 1,200 acres of sweet corn for this 
season. 


canning 
The price 
It Would be 


DEATH OF WILLIAM SHRIVER. 

It is with much regret that THE CANNER records 
the death a short time since of Mr. William Shriver, 
of the well known B. F. Shriver Co., of Westminster, 
Md. Mr. Shriver’s death occurred at his home at 
Westminster. His age was seventy-nine years. This 


veteran of the Maryland canning industry left two 
daughters and five sons, and is also survived by four 
brothers and two sisters. 
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Clearing 


of “Canner’’ Readers on Various Matters of Trade Interest. You are Invited to Send Us Your Ideas 
Views for Publication in this Department 
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‘ “Experience” on Cost of Canning Tomatoes— 
fos TS «An Plea for the No. 214 Can—Says It’s 
Right Size for King of Vegetables to Retail at 

Ten Cents a Can—Gives Packer Chance 

to Make a Profit. 








April 11, 1911. 
It seems to the writer, who has been 

ving to get some business, that the tomato packers 
ow e United States do not fully realize as yet that it is 
in the ma them a great deal more money to pack tomatoes 
Bee ean last. " In the first place, the cost of No. 3 
ein round figures, will increase the cost of packing 
Ca ms 


Epirok CANNER: 


 @ ar dozen. 

Soar 9 oy the government has everlastingly and eter- 
set its face against tomato waste being made into 
(For the facts in the case, see THE CAN 
the meeting of the packers at Indianapolis, 
Barnard told them what they 


nally 
tomato pulp. 
ner’s report of 
where Dr. Bitting and Dr. 
i expect. 
% orale Western packers have gotten out of their 
waste heretofore a price equal to about 2144 cents per dozen, 
sometimes more than that. Now, then, the average packer 
is paying $1 per ton more for his tomatoes, in some instances 
$2 per ton. Each dollar advance in the cost of raw stock 
means 244 cents per dozen increase in the cost of packing 
No. 3 tomatoes. It is also known that very few of the 
tomato packers have made any money in the last two years, 
due to short crops, brought about by excessive rain, lack 
of acreage, and other causes beyond the control of the 
packer. ‘ er 

If you would take the average price of Western tomatoes 
for the last year, standard No. 3s, from 75 to 80 cents, you 
must add 7% cents per dozen to last year’s cost to get this 
year’s cost, made up as follows: 

" 9% eents per dozen increased cost of cans. 

2% cents per dozen loss of income from tomato pulp made 
from skins, cores and small tomatoes. ; 

2% cents per dozen for the increased cost of tomatoes, and, 
aside from that, the packers should have realized at least 
9% cents more for their tomatoes in 1909 or 1910, because 
prices realized then did not pay them to run their factories. 
Still, the packers are selling at the opening price, when it was 
not known that they would not be permitted to market their 
tomato pulp if made from skins and cores, which they now 
know—and since that time the market should be 2% cents 
per dozen higher. 

One of the difficulties that lies in the way seems to be 
that the public have been used to buying a No. 3 can of 
tomatoes in most of the markets at 10 cents per can, or three 
for 25 cents. The jobber cannot see his way clear to pay the 
higher price and ask the retailer to pay more and still 


market tomatoes for 10 cents a ean, or three for 25 cents. 
The three for a quarter proposition will have to be dis 
continued. 

The packers should adopt a can exactly half way between 
the size of a standard No. 2 and a standard No. 3. The 
present No. 24% can does not fill the necessities ofthe case. 
A No. 2% can that would hold, including the weight of the 
can, about thirty-two ounces, would be about the right size 
for packers in Indiana, Missouri, Ohio, Kentucky and Ten 
nessee to pack at 75 cents per dozen f. o. b. factory; and 
that is about as large a can as they are going to be able 
to pack at that figure and furnish good, honest tomatoes, 
cans filled with tomatoes and nothing but tomatoes. 

. know that quite a number of Eastern packers have con- 
tracted at 70 cents and 72% cents per dozen. Some of them 
have gone to the extent of trying to obey the law by printing 
on the label that the can contains tomato pulp. Of course, 
that is only another way of cheating the public, but if the 
federal government is not going to permit the sale of toma 
toes in cans unless the contents of the can is tomatoes, then 
how is the fellow who is packing part pulp going to get 
around the pure food law? 

The jobbers feel that they must have goods at a low price 
in order to’ meet the demand from the retailers for a tomato 
that can be retailed at 10 cents a ean, or three for 25 cents. 
If you cannot get a No. 3 ean filled with tomatoes and noth 
ing but tomatoes, some of them at least are going to get a 
can filled partly with tomatoes and partly with pulp—and 
they used to get them filled partly with tomatoes and partly 
with water. 

To avoid the necessity of trying to furnish a large pack 
age with a small amount of first-class food in it, the packer 
should adopt the size can that 1 suggested. It would decrease 
the freight as well as the cost of packing. Besides, a can 
of that size is big enough to furnish tomatoes, all a family 
of average size wants, for one day. The California packers 
long ago adopted the No. 2% can, but that No. 2% ean still 
does not quite fill the requirements, taking the increased 
cost of packing. The No, 2% can should be just midway in 
size between the No. 2 and No. 3. At present a No. 2% can 
holds within three ounces as much as a No. 3 can. The cost 
of packing, owing to the fact that cans cost only 50 cents 
per thousand less in the 21% size than No. 3s, within 2% 
cents per dozen; as much as it costs to pack a No. 3, still, it 
would be very much better for the trade to take that size, 
No. 214, at 214' cents per dozen less than 3s, as a package 
filled full of first-class tomatoes, than to take a No. 3 ean 
partly filled with something other than tomatoes. 

The packers need real cooperation. The packing business 
should be put upon a safer, a saner, foundation than it 

(Continued on page 38.) 
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MICHIGAN 
BEANS 


C. H. P. Pea Beans and Red Kidney Beans 


We also have‘a limited supply of culls and off grade pea beans to offer 
ASK FOR SAMPLES AND PRICES 


SAGINAW MILLING CO. 





BELS 


(Me FD ed thd BOT Ce >a wae exe R 


Saginaw, Mich. 
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Brokers 
Selections from the Weekly Canned Goods Circulars Issued by 
East and West 








Market Opinions 


Prominent Commiission Firms 














By C. W. Baker & Sons, Aberdeen, Md. 

Future Tomatoes—The market on future tomatoes 
is unchanged. We are booking some business at 724- 
75c for 3s, 5212-55c¢ for 2s and $2.20-2.25 for 10s. We 
can also offer No. 3 hand-packed tomatoes in sanitary 
cans either under packers’ or for buyers’ labels with 
usual allowance at 8oc f. o. b. factory; 100 per cent 
delivery guaranteed on all contracts. 

By E. L. Sanford Co., Indianapolis, Ind. 

Tomatoes—Spot stocks have been greatly reduced 
during the past ten days. Demand has been steady 
at prices a shade under quotations. 

Packers having become tired of holding have au- 
thorized sales until it looks very much like the Cen- 
tral States will start 1911 season with clean decks. 
The ruling asking price for standard tomatoes is 85c, 
although some few lots may be had at 80 to 82%e, 
but represented by goods “a little off” or cans a “trifle 
rusty.” 

Future tomatoes at 80c factory for standards is not 
creating very much of a demand. Buyers are bidding 
77\4c f. o. b. for well known brands. Some large con- 
tracts have been placed for fancy stock in sanitary 
cans at $1 factory. One of our best Ohio packers 
authorizes us to book a few thousand cases of his 
hand-packed in sanitary cans at goc factory. They 
will pass as an ordinary fancy tomato. 

The packing of pulp this year will reduce Indiana’s 
pack, unless there should be a record yield. 


By Strasbaugh, Silver & Co., Aberdeen, Md. | 
Fuiure Tomatoes—The future tomato market is “‘on 


WE BUY TIN 


THE VULCAN DETINNING CO. 
































the fence” awaiting developments. 
izes his increased cost of production, with a not © 

responding advance in the market. He also eile 
the lateness of the season and the possibilities inkaiees 
thereby, all of which, added to the uncertainties of th 
pure food law as relates to beth the canned article as 
the catsup trade, make him hesitate before he leg 

and wisely so. PS, 


The packer real- 


By The J. M. Paver Co., Chicago, Ill, 

Tomatoes—With the exceeding short supply in the 
middle West, today’s values should appeal to that 
jobber who will need tomatoes to carry him through 
A few packers who tired of carrying their even smal] 
stock sold at a shade less than former quotations, 

Spot Corn—The buying orders received during the 
past week lead one to believe that quite a few job- 
bers are bare of stock. With a continuance of this 
demand, good standard corn at 72'%c factory will 
soon “look good.” : 





(Continued from page 37.) 

occupies at the present time. There never was any reason 
why the price of spot tomatoes should have broken in price. 
Statistics are stronger now than they have been in years, 
The buyer is not to be blamed, of course, for buying as cheap 
as he ean; the fauit lies with the packer in being weak- 
kneed and unwilling to sit tight on a price and get it. 

There is no question but what we are about 2,000,000 cases 
shy of the actual requirements of the United States for the 
year 1911, or until the new pack arrives. Why, then, should 
the market have declined 74 cents? There is not enough 
stuff to feed the people, as everyone knows. 

Everybody knows that the poor devil of a packer needs the 
higher price for at least a portion of his pack. As evidence 
that the. packers have made no money, I cite you to the fact * 
that Missouri produced only about half as many tomatoes 
in 1910 as in 1909, and only half as many in 1909 as in 1908. 
Indiana packed only 50 per cent of her usual output in 1910. 

The Tennessee packers have nearly gone out of the tomato 
canning business, and there are quite a number of skeletons 
lying around in Kentucky (promoted factories) that will not 
ruin in the year 1911. If there was any money in the busi- 
ness, why are these places closed? And if there was any 
money in the business, why didn’t the Indiana and Missouri 
and other packers make at least a normal pack? 

What the packers need is more nerve, more money in the 
business, a combination, if you please, of a number of inter- 
ests, so that they would have sufficient capital to carry on 
their business as do other successful manufacturing and 
mercantile enterprises in the United States. 

Respectfully, 
EXPERIENCE. 





Any surplus seed to sell? Use a CANNER Want Ad. 
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R.JS. KITTREDGE ¢€ Co. 
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Wescott-Pierce Hand Packing Tables 
For Sanitary Cans 














Twenty women with one of 
these tables will pack 3000 cans 
per hour. Empty cans are fed 
to the operators and filled cans 
removed automatically. 


Machine is under control of 
operator atalltimes. Absolutely 
Sanitary. 


Write us for data, prices and other 
information you may desire. 


GEO.F. WESCOTT, surrato, Nx 








































The 20th Century Gas Machine is thorough- 
ly automatic, does not require adjust- 
ment, delivers the same uniform quality of gas 
under the same pressure at all times, regardless of 
the extent to which the gas consumption may vary. 
X Machine will utilize the heaviest, and, conse- 
quently, cheapest Naphtha, which is capable of 
volatilization in a vaporizing Gas Machine. The 
gasoline is not elevated and fed to the Converter 
by gravity, consequently, our Converter never 
floods. It is impossible for Naphtha or 
Gasoline to enter the Converter of the 
20th Century Gas Machine unless air goes 
with it, and in exact ratio to it, consequently, 
the gas is bound to be of one quality. We carry 
the gas very thin, make a small but intensely hot 
fire. Itis applied direct to the capping steels, and 
comes in contact with no other surfaces. 

There is no tinkering with this Machine, 
when once instaled and adjusted to produce the 
desired quality 

of gas, no fur- 
ther adjusiment 
is necessary. 





There is not a 
Single dissatisfied 
user of the 20th 
Century. Why not 
let us ship you a 
Machine on ap- 
proval, you being 
privileged to re- 
turn it to us at the 
termination of a 
trial period, if not 
satisfied with its 
performances? 


20TH CENTURY GAS MACHINE 


The C. M. Kemp Mfg. Co. 


Baltimore, Md. 
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CLASSIFIED ADVERTISEMENTS, 





enced help wante 


Practically every large canner in the United States and Canada, as well as a large majority of smaller packers and many icklers, 
preservers, condiment makers, fruit dryers, brokers, buyers, salesmen and manufacturers of supplies, read THE C NNER 
week, making this paper the best medium in existence in which to place advertisements of used machinery wanted or for sale, experi- 
£ situations wanted, canning factories, seeds, boxes, labels, etc., wanted or for sale. 


IMPORTANT—To Insure Insertion Under This Heading, Copy Should Be In This Office Not Later Than TUESDAY 


every 























=== WANT E BD 


HELP WANTED. 











SEED 





WANTED—150 bushels good Country Gentleman seed com, 
Address and send samples to C. W. R., 1645 Talbot Ave * 
dianapolis, Ind. (287) 

















WANTED—Catsup cook, competent to superintend branch 
factory; reference required. Address ‘‘B. 8.-290,’’ care THE 
CANNER. 





=F OR SALE 


HH 





WANTED—A cucumber salter for season 1911. State 
experience and wages wanted. Address ‘‘Box 8. 303,’’ care 
THE CANNER. 





WANTED—A No. 1 capping man, also one tipper and 
patecher. State references when writing. None but experi- 
enced men need apply. Address P. Hohenadel, Jr., Canning 
Co., Rochelle, Ill. (294) 








POSITIONS WANTED. 


WANTED—Position as superintendent-processor of fruit 
and vegetable factory. Can operate factory during winter 
at profit, packing baked beans, hominy, maple syrup, ete. 
Address Carl Frock, 1312 Campbell St., Kansas City, Mo. (302) 








WANTED-—Position by superintendent and processor. Ex- 
pert on machinery. Address ‘‘N Y 262,’’ care THE CANNER. 





WANTED—Position as superintendent-processor. Pack full 
line of fruits and vegetables. References. State salary. Ad- 
dress ‘‘Oklahoma 195,’’ care THE CANNER. 





FACTORIES. 


FOR SALE—An up-to-date canning factory completely 
equipped with modern machinery in one of the best fruit 
sections close to the Southern Missouri line. For further 
particulars address ‘‘H. T., 142,’’ care THE CANNER. 


FOR SALE—Established up-to-date vinegar plant, about 60 
per cent of cost, or will lease it to responsible parties, Very 
central for apples and shipping facilities. Address FE, H. 
Ingham, 64 Albina Ave., Portland, Ore. (276) 











FOR SALE—Will sell interest to good practical vinegar 
and pickle man or will sell entire factory; invoice $8,000; 
good trade and prospects. Present owner not experienced in 
the line. Address ‘‘Colorado 282,’’ care THr CANNER. 


INDIANA FACTORY. 

FOR SALE—A large three-line pea and two-line tomato 
factory. 450 acres peas and 450 acres tomatoes already con- 
tracted. Ready to pack. Enough futures sold at good prices 
to interest a buyer. Write E. L. Sanford Company, Indian- 
apolis, Ind. (293) 








MACHINERY WANTED. 


WANTED—At once, 4 left-hand Model M. A. Sprague corn 
eutters.. Address I. Snyder, 1135 E. Baltimore St., Baltimore. 
Md. (258) 


WANTED—Good kraut tanks at once, new or second hand, 
14x7 stave; state price and present location. Address J. C. 
306, care THE CANNER. 





WANTED—Two Sprague Model M corn eutters. State con- 
dition and lowest price. Address ‘‘ Box C, T. 305,’’ care THE 
CANNER. 





WANTED—Second-hand pickle tanks. Give full description 
of tanks and foundation; price f. 0. b. cars. Address ‘‘ Box 
J. 304,’’ care THE CANNER. 








WANTED—One Cox hand eapper, No. 3, changeable; one 
gas machine for same, one four-horse vertical machine. Ad- 
dress ‘‘ Box 8. K., 296,’’ care THE CANNER. 

WANTED—Several second-hand Portland style steam chests, 


described in Sprague catalogue, page 324; send description of 
condition. Address F. B. Greene, Portland, Me. (272) 














MISCELLANEOUS. 
WANTED—Tomato pulp in barrels. Address H. G; Bates 
& Son, Blanchester, Ohio. (283) 











WANTED—Every canner who desires to grow, and have his 
growers to grow good crops of sweet corn, to buy ‘‘How to 
Grow 100 Bushels of Corn Per Acre on Worn Soil,’’ written 
by William C. Smith, president Great Western Canning Co., 
Deiphi, Ind. 

This book is conceded to be the most interesting and useful 
farm book of the times. It contains valuable information 
about the growing of sweet corn and other crops. Every canner 
and grower of crops should have this book. Finely illustrated. 
Price, $1 prepaid. 

Smith Publishing Co., Delphi, Ind. (291) 


Read for Profit—“‘Canner Want Ads”—Use for Results 


FOR SALE—First-class tomato canning plant located -in 
best tomato section in Ohio. Capacity, 25,000 cans per day, 
A bargain if sold at once. Address Enterprise Packing Co., 
Camden, Ohio. (298) 








SEEDS. 


FOR SALE—200 bushels extra fine Stowell’s Evergreen sweet 
corn seed. Grown from Connecticut seed; pure strain, high 
germination, $2.50 per bushel. Address Louis McMurray Pack- 
ing Co., Pontiac, Ill. (277) 


FORK SALE—Several hundred bushels nice Old Colony Seed 
Corn. High germination. Bloomington Canning Co., Bloom- 
ington, Ill. (252) 


FOR SALE—300 bushels choice Acme and Early Evergreen 
seed corn, germination better than 90 guaranteed. Sac City 
Canning Co., Sae City, Ia. (254) 


FOR SALE—Machine-cleaned Alaska seed peas. If inter- 
ested write for samples and prices. Teweles & Brandeis, 
Sturgeon Bay, Wis. 


FOR SALE—Choicest Stowell’s Evergreen sweet corn seed; 
guaranteed pure as the purest, and of stronger vitality than 
Eastern grown seed. Address Dobry Sweet Corn Seed Co., St. 
Paul, Neb. (160) 


FOR SALE—We offer the following seeds of first-class 
pedigree and high germinating powers. Samples and prices 
upon request: 

400 bu. Gregory Surprise Peas. 

206 bu. Horsford Market Garden Peas. 

289 bu. Admiral Peas. 

100 bu. French Flageolet Green Lima Beans. 

12 bu. Keeney Stringless Flat Wax Beans. _ 

Receivers U. 8. Canning Co., 25 Dun Bldg.,’ Buffalo, (ost) 
875 bushels Advancer Seed Peas; good stock, 
Address Box 295, 




















“FOR SALE 
$4.00 per bushel, f. 0. b. Duluth Minn. 


























MACHINERY. 





FoF SALE—The following machinery, all in first-class con- 


rsicag Capper for Nos. 2, 3 and 10 cans with 
ms Plain Junior U. 8S. gas machine. 

i Catsup finishing machine (never used). 
1 Ripley cider filtes 

9 Moore & Bristol tomato can fillers. 

9 ]l’s Firepot systems. 
tds “¢B, R., 141,’’ care THE CANNER. 


for SALE—Haw kins Universal exhauster, No. 16, completely 


yelined and newly repiped; just as good as new; cost $275; 

also Sprague Universal rotary liquid filler, first-class condition ; 
i=] 7 oo . 

also two hand-feed No. = Max Ams double seamers for sanitary 


cans; positive driven; base plates recently overhauled; first- 
elass condition. Address ‘‘ K-285,’’ care THE CANNER. 








for SALE—Twenty two upright process kettles, 30 x 65”. 
Are in good condition. Bloomington Canning Co., Blooming- 
ton, I. (251) ate : aS Se et 
“FOr SALE—Sprague compound corn silk brusher, perfect 
condition; used on light pack last season; $350. Address 
“X, X.-286,’? care THE CANNER. 

jor SALE—Eight Merrell-Soule process kettles, 30x65 
inches; complete with therrhometer, steam gauge and crates; 
are in good condition; will sell cheap. Address ‘‘Box L. K. 
95,7? care THE CANNER. 














FOR SALE—One cabbage and tobacco planter, never used; 
also two second-hand kraut cutters at a bargain. Address 
“H, Box 299,’’ care THE CANNER, 





FOR SALE—1 Hawkins capper, slightly used, in first-class 
condition; 1 King filier, slightly used, in first-class condition; 
1 Stevens filler, new, never used. Price, $750 for the lot. 





Address Perfection Packing Co., Lebanon, Mo. (300) 
FOR SALE—Cheap; 4 Hawkins cappers. If interested write 
C. E. Sears & Co., Circleville, Ohio. (171) 


FOR SALE—One Hawkins copper and wiper, slightly used ; 
good as new; also one King filler in good order, Baltimore de- 
livery, Address X. Y. Z. 307, care THE CANNER. 
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HUNTLEY WHIRLPOOL WASHERS FOR SALE. 
FOR SALE—Two (2) Huntley Whirlpool Washers practi- 
cally as good as new, made by the Huntley Manufacturing Co., 
Silver Creek, N. Y., also one (1) Hawkins Capping machine. 
Address Burt Olney Canning Co., Oneida, N. Y. (206) 





FOR SALE— 
1 Merrell-Soule rotary corn silker, Maine style, with extra 
sieves. 
Stevens tomato filler, in first-class condition. 
open retort, 40x72 inches. 
carburetor and No. 3 blower. 
revolving tomato peeling table. 
Moore deep well pump, 4x6 inches. 
Hamachek Ideal pea harvester. $75. 
About 500 nailed and 2,000 shooks No. 3 soft white pine, 
inside measurement 17144x12%4x9%%4 inches; ends % inch one 
piece; sides, 3; inch one piece; bottoms, ys inch two and 
three pieces; tops, 7 inch two pieces; some basswood covers. 
All machines are in first-class condition. We are confident 
that cur prices will interest you, so write us. Address Frank 
Herfort Canning Co., Baraboo, Wis. (301) 


ele ed et ed 








MISCELLANEOUS. 





PROCESSES FOR SALE. 

The processes for sale are complete and up-to-date in every 
detail, written in plain language by an expert of twenty-five 
years’ experience, and are guaranteed to produce results. Ad- 
dress ‘‘ Expert 278,’’ care THE CANNER. 





FOR SALE—Tomato Plants by Humboldt Canning Co., 
Humboldt, Tenn. Cold-frame plants, ready about May Ist, at 
$1.50 per M. Outdoor grown, ready May 10th to 15th, $1.00 
per M, f. 0. b. express company. Livingston’s New Stone (274) 


FOR SALE—300 cases fine tomato pulp, packed in No. 10 
cans, with preservative. Sample and price will be sent on 
request. Address ‘‘Tomato Pulp 297,’’ care THE CANNER. 











FOR SALE—Green tomatoes, about 4,000 bushels, in salt 
brine. Address Bause Bros., 1844 14th St., Chicago. (231) 














NEARLY A GENERATION 








‘The Knapp Labeling and Boxing Machines have been on the market for nearly a 
Hundreds of users the world over testify to the good work, speed and small 
cost of operation that distinguish the Knapp Machines. 
than ever, and it is to our 1911 model that we wish to call your attention. 


generation. 


This Machine is built on lines which permit free access to all parts and it possesses 
several valuable features which will appeal to all who use Labeling Machines. 
Boxer, the only Machine of its kind, is something no packer should be without where cans are 
These two labor saving machines have greater capacity than any 
device yet produced, and are made for use by hand, electric motor or steam power as may 


labeled by a machine. 
be desired. 


a sure way to find out for yourself. 
more about it. 


Each machine is guaranteed to give satisfaction and we sell them on trial, which is 
The Knapp way is a good way. 


We are making a better Labeler 


The Knapp 


Let us tell you 











THE FRED H. KNAPP COMPANY 


330 Monadnock Block 
Chicago, III. 


Westminster, Maryland 
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News for Catsup, Pickle, 


Kraut and Vinegar Makers 








The following direct reports to THE CANNER are in- 
dicative of what course tomato packers in different 
sections of the country will adopt this season in regard 
to the manufacture of pulp: 

INDIANA. 

A large packer in central Indiana makes the following 
report: 

“We hope to be able to work out a process by which 
we will be able to use skin pulp and hope to be able 
to get Dr. Barnard to come down and see the process 
so that both he and ourselves can learn exactly what 
can be depended upon.” 

OHIO. 
A report from Ohio on the pulp situation says: 


“T have talked with quite a few of the canners of 
tomatoes and the majority of them will not pack pulp 
from peelings and cores. Others will pack some, but 
all agree that barrels are not a safe proposition and 
will now use cans. The five-gallon square can, enam- 
eled inside, made from 135-pound plate, has given 
good satisfaction to all who have used them. They 
will stand processing, if properly handled, and I would 
advise processing, unless thoroughly -understood han- 
dling it without, and fixed for quick handling.” 

MISSOURI. 

A report, dated April 15, regarding the plans of Missouri 
packers, reads as follows: 

“Very few Missouri packers will attempt to manu- 
facture pulp the season of 1911; in fact, we know of 
only two of the larger packers in Missouri who will 
manufacture pulp. ‘One of these packers will pack 
his pulp in No. 10 and five-gallon cans, while the other 
packers will pack in five-gallon cans only. While sev- 
eral of the larger packers contemplated manufacturing 
pulp, they became discouraged after investigating the 
pure food law now in effect, as they claim that it 
isn’t possible for them to discriminate between good 
and bad pulp stock without a fully equipped chemical 
laboratory and chemist. A few packers will put up 
tomato catsup, but this will be made out of whole, red 
ripe tomatoes. One canner that we know contem- 
plates packing his catsup in gallon glass jugs with 
handles.” 

VIRGINIA. 

From a well-posted source in Virginia, ‘‘THE CANNER’’ 
has received the following: 

“We beg to advise that tomato pulp has never been 
canned in this section, but we have one packer who 
is figuring on putting up pulp this coming season; 
but, as yet, he has not come to any positive decision 
in the matter. We have one packer who puts up 
okra and tomato pulp and okra, corn and tomato pulp, 
but this is usually canned from the pulp secured from 
peelings and small tomatoes. He does not use the 
general run of tomatoes as they come from the 
fields.” 

DELAWARE. 

A prominent packing concern in Delaware writes ‘‘THE 
CANNER’’ as follows: 

“From what information we can gather we think 
there will be very little barrel pulp put up in Dela- 
ware this coming tomato season. No doubt there will 
be pulp made from skins and cores as usual, but it 
will be handled more carefully and put up in 5 and 10- 
gallon cans.” 

A prominent Delaware packer reports under date of 
April 15: 

“Wedo not think the Delaware packers are going to 





make any pulp this season. At least, 
of any who are arranging to do so.” 
NEW JERSEY. 


A prominent New Jersey canning concern 
pulp outlook as follows: Teports on the 
New 


“We have not heard any Jersey packer say 
that he was going to make pulp this year, but have 


we do not know 


heard several say they did not intend to. We shal] 
not make any ourselves.” , 
A New Jersey canner thinks few better class packers wil] 


make skin and core pulp this season, saying: 

“We think very few of the better class of packers 
will make tomato pulp from skins and cores this com. 
ing season; in fact, we do not believe any of them 
care to take any chances on making pulp that the 
government does not approve of. Some of the pack- 
ers that have been making core and skin pulp and put- 
ting it up in one-pound cans and selling it for tomato 
soup are going to continue packing soup from cores 
and skins this coming season. We, for one, think if 
tomato pulp made from cores and skins is unfit for 
tomato catsup, it certainly is not suitable for tomato 
soup. 

MARYLAND. 

A Maryland canning concern thinks packers will eschew 
skin and core pulp, also that barrels will not be used, 
reporting: 

“From what we can learn, the packers in this see- 
tion are not going to pack pulp made from skins and 
cores. Neither will there be any packed in barrels, as 
the impression seems to be general here that the goy- 
ernment will confiscate pulp manufactured from skins 
and cores packed in barrels. Some of our packers 
who in the past have been making pulp from skins 
and cores have decided not to pack at all this year. 
We have one factory which will pack nothing but pulp 
manufactured from sound ripe tomatoes in No. 10 and 
5-gallon cans. From what we can learn there will 
not be the quantity of pulp packed in this section 
that there has been in the past.” 

‘‘THE CANNER’’ is in receipt of this report from 
Maryland: 

“So far as Maryland packers are concerned, in ref- 
erence to making pulp, we think that nearly all of 
them are at present entirely up in the air—that is to 
say, they do not know what to do. Those that have 
been in the habit of making very common pulp and 
have no facilities for washing tomatoes or the skins 
have decided not to make pulp this year. There area 
great many others who have been in the habit of mak- 
ing pulp who would like to do so again if they could 
get the buyers to take the risk. We have no doubt 
that it will be several weeks before any definite view 
could be given as to how many of them will manu- 
facture pulp this season.” 


P. H. Peterson, of Green Bay, Wis., representing 
Libby, McNeill & Libby, was at Wausaukee, Wis., re- 
cently in connection with a deal for the salting station 
that is to be established there. Considerable acreage 
is under contract for this plant. ; 

W. C. Collins, representing the National Pickle 
Company, was at Princeton, Mo., a short time ago to 
interest the farmers in cucumber cultivation. 

C. F. Claussen & Sons, Chicago, are to have a 
pickle salting station at Ben’s Siding, a new station on 
the C., I. & S., five miles west of Kankakee, il. 
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PERFECT GAS SERVICE | Buy the U.S. and you witl 


never-regret it. It is 
at from 95c to $1.00 per 1,000 cases is positively the BEST 
what the U. S. Gas Machine will do for you. 





It uses the lowest grade of gasoline. 

The machine is simple, the service de- 
pendable and perfect combustion is auto- 
matically maintained. 


We prove all this in your plant. 
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nua CMs ROSIN PRESSURE BLOWERS: 
MUSKEGON, MICH. 
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FIRE INSURANCE at 


CANNERS EXCHANGE 


ASSETS AND LIABILITIES. 
31st December, 1910. 


ASSETS. Surplus, oe to credit of subscrib- 
Accounts receivable: Un- ers’ accounts brought down............ $ 111,655.49 
paid premium deposits. ...$ 13,330.42 Reserve fund deposits...........s..ee0. 25,610.00 
Cash in bank .............. 219,901.83 $ 233,232.25 Surplus reserve ...... teers pteseeeees 13,158.56 
Net contingent subscribers’ liability on 
WON TE DOUG 6 oad eke ata escu.cnis 10,617,320.11 
LIABILITIES. tetiadeenbschebcbestleke 
Unearned premium deposits.$ a 256.57 Total amount of policies in force 31st 
Due sundry persons........ 001.63 POORER, FOE 02s Sod aciesnsevasd $10,767 ,744.16 
Unadjusted fire losses (es- ay ieee i Tae 
EE ite Ls 3 dlank: 0.0.3 ose 2,000.00 Net losses, January 1st to December 31st, 
Reserve fund deposits...... 25,610.00 1910 (inel.), adjusted and paid........ $ 27,213.32 
Surplus reserve ........... 13,158.56 Interest earnings, January 1st to Decem- 
Surplus, distributed to credit MOR SIS, Tese CMG) sc + 6csranscnssee 4,234.88 
of subscribers’ aeecunts... 111,655.49 $ 233,232.25 Total savings to subscribers, January 1st 
to December 31st, 1910............... 112,841.27 





We have audited the books and accounts of the Canners’ Exchange and hereby certify that the above statement, 
in our opinion, shows its true financial condition, as at 31st December, 1910. 
THE INTERNATIONAL AUDIT COMPANY, 
By (signed) JoHN McLaren, President. 
Over the past three years we have saved our subscribers on the insurance they have placed with us 


$182,001.89. 


Advisory Committee. 


For information send to Frank Van Camp, Chairman, George G. Bailey, Treasurer, 
Lansine B, Warner, Atty. and Mgr., Indianapolis, Ind. Rome, N. Y. 
222 No. Wabash Avenue William R. Roach L. A. Sears, 
Chicago, Il. : Hart, Mich. : Chillicothe, Ohio. 


T. Herbert .Shriver, Westminster, Md. 
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Pure Food Progress 


Rulings, Court Decisions, and Latest News and Views of Federal and State Food Departments 














Canned Goods Bill Introduced in Congress—Would Regu- 
late Quantity of Tin Used on Containers. 

Representative Talbott of Maryland introduced in 
the lower house of Congress last week a bill which 
a dispatch from Washington refers to as “designed to 
avoid injury to canned foods through metallic con- 
tamination. His bill regulates the quantity of tin to 
be used in the’coating of tinplate composing cans made 
to be hermatically sealed. 

“The bill provides that it shall be unlawful for any 
person to manufacture within any territory or the Dis- 
trict of Columbia from tinplate any cans to be her- 
metically sealed and to be used for the packing of 
canned food of any kind, or to use hermetically sealed 
cans made from tinplate for the packing of canned 
food of any kind, unless such tinplate shall be sur- 
faced or coated with tin to such an amount that upon 
each piece of tinplate five centimeters square there 
shall not be less than 152 milligrams of tin, or unless 
such tinplate is coated with lacquer in such a manner 
as effectually to prevent chemical action between ‘the 
cans and the contents thereof; and any person who 
shall violate any of the provisions of this section shall 
be guilty of a misdemeanor and shall, on conviction 
thereof, be fined not to exceed $500, or shall be im- 
prisoned not exceeding one year, or both, in the dis- 
cretion of the court, and for each subsequent offense 
shall be fined not more than $1,000, or sentenced to 
one year’s imprisonment, or to both such fine and im- 
prisonment, in the discretion of the court.” 

Probe Federal Food Law Enforcement—Administration of 
Law by Boards to Be Attacked. 

Washington advices say that members of the com- 
mittee on expenditures of the Department of Agri- 
culture who have been charged with the duty of in- 
vestigating conditions in that department last week 
expressed the opinion that one of the most important 
phases of the committee’s work in the near future 
would be an inquiry into the present administration 
of the pure food law. In particular, it was predicted, 
there would be a sharp attack upon the present Board 
of Food and Drug Inspection and also upon the meth- 
ods of the Referee Board of Chemists. 

The attack was expected because of the fact that 
Ralph W. Moss, of Indiana, the new chairman of the 
committee, had been a known opponent of some of 
the recent methods of administering the law, and has 
expressed himself positively against the way in which 
business is now conducted by the various boards 
created in the department without, as is alleged, specific 
authority of law. A year or two ago efforts were 
made to secure either the disestablishment of these 
boards or else a regular provision for them in specific 
terms of law designed to give them a definite status. 
There was a debate on the floor of the house, but the 
attempt was finally defeated. 

Canned Goods Dating Bill Introduced in New York State 
Legislature. 

A bill introduced in the New York State Legis- 
lature by Assemblyman Spielberg, referred to the com- 
mittee on public health and to be given a hearing on 
Thursday, April 20, reads as follows: 


AN ACT TO AMEND THE PUBLIC HEALTH LAW, IN RELATION TO 
LABELLING CANNED GOODS. 
The people of the State of New York, represented in Senate 
and Assembly, do enact as follows: 


Section 1. Chepter forty-nine of the 
dred and nine, entitled ‘‘ An act in relation to the vublie 
constituting chapter forty-five of the consolidated a ra 
hereby amended by adding thereto, after section three hn? - 
and thirty-two thereof, a new section, to be section th undred 
dred and thirty-two-a, to read as follows: ‘are hun 

See. 332-a. Labelling canned goods with date : 
It shall be the duty of manvfacturers of and pret Canning. 
food and food products to cause to be placed “pen, oak aa 
canned to be sold for consumption, a label which aaa 
the day, year and month when the said food product is a. give 
and no food products shal! be sold by manufacturers and dad 
ers, unless the receptacle containing the said food os 
have on the outside of said receptacle the date when _ 
food product was canned. Any individual, co-partnershi re 
corporation, who shall offer for sale or sell without ssh Ye 
affixed on the package or receptacle shall be guilty of a on 
demeanor, and any person vpon conviction shall pay a fine pA 
not less than five hundred dollars, nor mcre than one thoauied 
dollars, or be imprisoned not more than six months, or 4 
ished by both such fine and imprisonment; and any individeal 
co-partnership or corporation, who shall affix the date as herein 
required and who shall place a fraudulent label and give a date 
thereon which is untrue, shal! be guilty of a misdemeanor, ana 
a person convicted thereof shall pay a fine of not less’ than 
five hundred dollars, nor more than one thousand dollars, or be 
imprisoned for not Jess than six months, or punished by both 
such fine and imprisonment, in the discretion of the court: and 
any person who shall wilfully remove, alter, change or 
cause to be removed, altered, or changed any label as herein 
required, with intent to dispose of the merchandise, or shall 
knowingly sell or offer the same for sale, or give or expose the 
same to any person for use, or wilfully use any counterfeit 
of the label required herein, shall be guilty of a misdemeanor 
and upon conviction shall be liable to a fine of not less than 
five hundred dollars, nor more than one thousand dollars, or 
be imprisoned for not more than six months, or both in the 
discretion of the court. ; 

Sec. 2. This act shall take effect immediately. 


Support for Food Law Amendment. 


A considerable part of the trade, it is said, is sup- 
porting the movement started by a New York attor- 
ney, Francis E. Hamilton, for an amendment to the 
pure food act that will allow importers to appeal from 
decisions of the secretary of agriculture to a board of 
three United States general appraisers. Petitions are 
being sent to congressmen for action at the extra 
session. 

The claim of Mr. Hamilton is that in no other 
branch of the customs service is the importer precluded 
the right of appeal from a first decision by a single 
officer or board. Tea importers, for example, under 
the act of March 2, 1897, have an opportunity to 
appeal to a special arbitration board of three members 
from the decisions of the examiners. 

The amendment proposed is an addition to Section 
11 of the Pure Food and Drugs Act, and reads as 
follows: 

‘‘The Secretary of Agriculture shall, within ten days after 
the time of the hearings as directed in section 4 and in section 
11, give notice in writing to the owner, consignee or partly from 
whom samples were obtained of his decision as to any violation 
of any of the provisions of this act. Within ten days there 
after the said owner, consignee or party from whom samples 
were obtained shall have the right to protest against such 
decision, in writing, setting forth fully the grounds for such 
protest, and the matters in dispute shall be referred for decision 
to a board of three United States General Appraisers des- 
ignated by the Secretary of the Treasury, which board shall 
grant full opportunity to the owner, consignee or party from 
whom samples were obtained to present all evidence before it 
within thirty days from the time of such appeal; and the 
decision of such board shall be final and conclusive unless ap- 
pealed from by either party to the United States Court of 
Customs Appeals, in the manner and form provided for @ 
customs cases.’ 


‘S Of nineteen hun- 
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JONES CAN WASHER AND STERILIZER 


Many large canners are washing all their cans—and all 
canners should do so. 
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PLUMMER PEA BLANCHER 


Results are accomplished with this machine which cannot 
be equaled by any other method. 





COLBERT TOMATO FILLER 


Measures Accurately Quantity for Each Can and Fills 
Without Crushing or Wasting—Capacity 


72 CANS PER MINUTE 
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HAWKINS UNIVERSAL EXHAUSTER 
View showing top removed 


The Best Continuous Automatic Exhauster. Furnished 
Any Size and Any Capacity Desired. 











SPRAGUE-REYNOLDS PEA CLEANER - 
AND THISTLE SEPARATOR 


Combined Self-Cleaning Pea Washer, Thistle Picker, 
Split Pea Remover, Pea Cleaner and also 
Gravity (quality) Grader. 





SEND FOR FULL PAR- 
TICULARS OF OUR 


LARGE CAPACITY, 199 CANS 
CORN LINE} 


SPRAGUE CANNING MACHINERY CO. 


222 N. WABASH AVE., CHICAGO 


Per Minute 
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Export Trade Opp 
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Reports from Our Consuls Containing Information Relative to 
Markets and Methods Abr 
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European Importer Wants American Dried Fruit. 

No. 6472. A report from an American consular offi- 
cer in an European country states that the leading im- 
porter in his district of fruits of all kinds, fresh as 
well as dried and evaporated, desires correspondence 
with American exporters of such goods. 

Inquiries in which addresses are omitted are on file 
at Bureau of Manufactures. In applying for addresses 
refer to file number. 














































Norwegian Sardine Canning Season—Can Factory at 
rgen. 
(FROM CONSUL B. M. RASMUSSEN, BERGEN. ) 

The sardine catch in October, the best season of the 
year, was almost a total failure, leaving the factories 
with but little to do. Added to this was the advanced 
price of raw materials, such as olive oil and tinplate, 
both of which enter largely into the cost of packing 
sardines, the advance in the cost price of these two 
articles over the previous year being 30 and 15 per cent, 
respectively. The market prices of sardines and canned 
fish generally have remained firm, but the high prices of 
raw materials and the keen competition of the numer- 
ous factories that have come into existence recently 
have made the business unprofitable. 

A new industry, closely allied to the fish-canning 
business, has also been added to the large number of 
manufacturing establishments of Bergen; this is a 
factory for the manufacture of tin cans and tin goods 
for the rapidly growing sardine and fish-canning in- 
dustry. The enterprise starts with ample capital under 
competent management and has every prospect of 
success. 


Consul Johnson Reports Shortage in Canned Vegetables in 
Canada. 

(ROM CONSUL FELIX S. S. JOHNSON, KINGSTON, CAN.) 

The 1910 tomato crop of the Dominion showed, it 
is claimed, practically no decrease from 1909, but the 
demana for canned tomatoes has increased to such an 
extent that prices have gone steadily upward, with a 
possibility that these high levels may be maintained. 
The Canadian West has already taken a large part of 
the past season’s output, and the canners are now said 
to be stripped of their stocks. Such goods as are 
still to be had are in the hands of the wholesalers, and 
it is asserted that even their stocks are running short 





and that they have been buying of one another, whi 
some imports have been made from the United St i 
A Canadian canned goods broker recently said: i 

The shortage in canned tomatoes is becoming meee p 
parent every day. With six months trade ahead visit 
stocks are not large enough to last three months with 1 " 
usual business passing; but conditions are bound to a 
themselves, and there will likely be a decrease in poten. 
tion from now on if present prices continue. Still] tematin 
have a trade of their own, and when customers ask a 
tomatoes they want them and will not take somethin; Ps 

Not for many seasons has there been such a deevens m 
the output of peas as last year, when the shortage amounted 
to between 40 and 50 per cent. There is, therefore , 
marked scarcity in this line; but coupled with that th . 
has been a noted decrease in consumption on account of the 
high price, and other lines, such as corn and beans which 
are cheaper, have been substituted for peas. There is 
difference of opinion as to the future. The scarcity lo se. 
ally should point to higher values, but as retailers ies 
nearly deserted this line at the present price, it is felt that 
prices may have to be reduced in order to make sales, How. 
ever, crop prospects as they become known later in the 
season will determine the scale of prices to a certain extent 

Corn, so plentiful last year, and of which Canadian paek. 
ers delivered fully -98 per cent of contract, is also shorten. 
ing in supply. On account of the high prices of other canned 
goods there has been a brisk demand, and it has gone out 
so freely that wholesalers in some centers are already buy- 
ing among themselves to repleniou stocks. Conditions would 
seem to indicate steady if not higher prices. 

“From these statements it would seem that there 
will be an opening in the Canadian field for Amer- 
ican canned goods. Care should be taken to export 
brands with attractive labels, as these are really im- 
portant in effecting sales. Instances have been re- 
ported where the sales of otherwise appealing goods 
were hampered by an unattractive label. The age of 
stocks should a!so be kept in mind.” 


Opportunity for American Canned Goods at Leeds, England. 
(FROM UNITED STATES CONSUL B. F. CHASE, LEEDS.) 

A systematic effort to introduce American less ex- 
pensive canned fruits and vegetables would be profit- 
able. They are practically unknown to the ordinary 
housekeeper here, as those used are more for dessert 
than general table use. Some large grocery stores do not 
have a line of canned fruits except that received from 
California; there are no tomatoes, peas, corn, etc., s0 
valuable in the United States as a food. Table rel- 
ishes are getting established through the clever adver- 
tising of a Pittsburg house, and similar methods would 
open this market to the other lines. Canned meats 
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0. E. McMEANS, CHAS. A. TRIPP, 
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ENGINEERS 


MECHANICAL $3 ELECTRICAL 
Design and Superintendence of Construction of 
COMPLETE CANNING PLANTS 


BUILDINGS, POWER PLANTS, 
POWER TRANSMISSION. ELECTRIC LIGHTING 
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a setback at the time of the Chicago expos- 


ceived ; : tit 
rad their use was discontinued at all public in- 
ations These have never taken up their use again, 
stitutions. 


| use is increasing, and the market should 


he loca ie ‘ , 
but t | if the market is desired by 


be further cultivate 
American dealers. 


ports of Reciprocity Goods—American Canned 
and Dried Fruits. 

The Department of Commerce and Labor at Wash- 
ington has forwarded to [THE CANNER a report from 
United States Consul Frank Deedmeyer, of Charlotte- 
> [., on Canada’s imports of American 


a. =. 4. On ale 
canned and dried fruits affected by the proposed recip- 


rocal tariff agreement: 
DRIED FRUIT IMPORTS. 
“In the fiscal year 1910 Canada imported dried 
fruits valued at $2,148,748. Of these, $1,087,568 
worth came from the United States. Under the (pend- 
ing) American-Canadian reciprocity agreement apples, 
peaches, pears and apricots, dried, desiccated or evapo- 
rated, ate free. By the Canadian general rates all 
dried fruits, except raisins, currants, prunes, dates and 
figs, are subject to a duty of 25 per cent ad valorem. 
These imports in detail follow: 


Canadian Im 





From 

Total United 

Articles. imports. States. 
Apples ...-.-+0- cee e eer eee eeeees $ 6,461 $ 6,461 
Se eee ae ae 52,458 67,502 
Dates : nee 115,713 82,924 
sighs Fivexes kcannens 163,720 51,688 
Prunes and plums, unpitted....... 348,127 329,92; 
Raisins Set Aes bedas ees : 821,136 331,517 
All other dried fruits............. 241,133 235,549 


“Dried fruit imports into Prince Edward Island now 
amount to about $50,000 per year. Currants, prunes 
unpitted, and raisins lead. 

CANNED FRUIT IMPORTS. 

“In the fiscal year 1910 Canada imported 3,207,397 
pounds of canned fruits, valued at $138,200, of which 
931,007 pounds came from the United States, 932,919 
pounds from the United Kingdom, 957,261 pounds 
from the British East Indies, and 161,511 pounds from 
France. During the nine months ended December 31, 
1910, these imports amounted to 4,072,586 pounds, 
valued at $200,288. , 

“The Canadian general rates on fruit in air-tight 
cans or other air-tight packages, the weight of the 
cans or other packages to be included in the weight 
for duty, is 2!'4 cents per pound. The (pending) 
American-Canadian reciprocity agreement reduces this 
duty to 2 cents per pound. 

‘In Prince Edward Island, where only a few of the 
varieties of fruits generally put up in cans are grown, 
there is an increasing demand for these goods.” 


JAPANESE ORGANIZE CANNED GOODS EXPORTERS’ 
ASSOCIATION. 


In order to protect mutual interest, the Japanese ex- 
Porters ot canned crab meat have recently organized an 
exporters association which hereafter is to inspect 
each case of the product before its departure for for- 
eign countries. 


By this they will be able to prevent the loss of’ 


money and credit of their goods. At the same time the 
loreign buyers may rest assured of what they will 
get hereafter. The inevitable loss and troubles gave 
them a lesson worth learning —The Journal of Fish- 
eries Society of Japan. , : 
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ARE YOU IN THE 
MARKET? 


Interested in receiving information on 
one or more of the subjects below 


named ? 


Clip this advertisement, mark the items of inter- 
est, and mail to C. A. Stratton, 222 N. Wabash 


Avenue, Chicago. 


Fertilizers 

Water Purification 
Auto-Trucks 
Agricultural Implements 
Bottling Machinery 
Bottle Labelers 

Roofing Material 
Gasoline Engines 
Dynamos 

Electric Appliances 
Scales 
Belting—Moisture proof 
Cement Construction 
Factory Plumbing 

Time Recorders 

Silos 

Sugar 

Oil 

Store Window Advertising 


For Factory Help—Shoes, 


clothing 


Steam Pipe Insulation 

Office Equipment—Bookkeep- 
ing systems, accounting 
machines, typewriters, 
lockers, filing systems, 
duplicating devices 

Shipping Room Supplies— 
Stencils, stencil cutting 
machines, ink, cement 
coated nails 

Ventilators 

Factory Phone Systems 

Fire Protection Appliances 

Steam Boiler Regulators 

Lubricating Oil 

Glass Packages 

Lighting Systems 

Brooms, etc. 

Tanks—Water, pickling 

Cleaning Compounds 

Trade-Mark Protection 
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DICTIONARY 
JUST ISSUED, Ed. inChief, Dr. 
i) W. T. Harris, former U. S. Com. of Edu- 
cation. 2 General Information Practically 
Doubled. 2 Divided Page: Important Words 
Above, Less Important Below. @ Contains 
More Information of Interest to More 
People Than Any Other Dictionary. 
2700 PAGES. 6000 ILLUSTRATIONS. 
400,000 WORDS AND PHRASES. 


GET THE BEST in Scholarship, 
Convenience, Authority, Utility. 
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Write for Specimen Pages to 
G. &C. MERRIAM CO., Publishers, Springfield, Mass. 
You will cous a favor to mention this publication. [Ff 














INCREASED OUTPUT OF CHINESE TIN PROMISED. 

FROM CONSUL-GENERAL GEORGE E. ANDERSON, HONG- 
KONG. : 

Shipments of tin from China, in which the United 
States is materially interested, are likely to be soon 
largely increased. Practically all the tin mines of 
the country are in Yunnan province and the exports 
come almost entirely through the port of Mengtze 
and by way of Haiphong to Hongkong, whence 
they are distributed all over the world. 

The mining heretofore has been altogether by 
native process and the output has been large in 
spite of the many drawbacks to the trade due to 
imperfect methods of production. Recently Ger- 
man interests secured concessions in the province 
and a modern ore dressing and smelting plant is 
being installed and will soon be at work. The 
machinery has been purchased in Germany and has 
been carried to the vicinity of Mengtze by way of 
Haiphong and the French railway. 

Chinese capitalists and officials have long consid- 
ered the tin mines of Yunnan of more than ordinary 
importance in the development of that province. 
At present the export of tin constitutes 93 per cent 
of the trade of Mengtze, the principal port of the 
province. The exports from all China during the 
past four years have been as follows: 


1906. 1907. 1908. 1909. 
Wied oscar $2,783,067 $2,667,342 $2,913,986 $2,599,049 
Pounds ....... 9,053,177 8,196,790 10,635,345 9,931,775 


About 97 per cent of this tin on an average goes 
out of Mengtze, the balance through Wuchow and 
Kowloon, with a trifle now and then from Hankow. 
Practically all of it is handled through Hongkong. 
Tin shipments out of Mengtze now come out 
through the hands of Chinese merchants in return 
for inward shipments of cotton piece:goods, cotton 
yarn, and the like. Tin comes down by the Red 
river or the French railway to Haiphong and 
thence to Hongkong, appearing in this market in 
the shape of crude slabs, which are remelted and 
refined here. There are several tin-refining estab- 
lishments in Hongkong and they refine about 470 
tons monthly. These establishments refine the crude 
metal received from Yunnan into 112-pound slabs 
of three grades, known as No. 1, No. 2 and No. 3 
Yunnan tin and assaying 98% to 99 per cent, 97% 
to 98 per cent, and 95 to 96 per cent pure tin, 
respectively. 

America Receives Largest Portion. 

In a general way about half the product of Yun- 
nan received in Hongkong is shipped to Europe 
and the United States and the other half to Chinese 
ports, but a very large portion of that shipped to 
Europe eventually goes to the United States; prac- 
tically all orders here for delivery of tin in Europe 
carrying the option of delivery at New York. The 
use of the metal in Chinese ports is for various pur- 
poses not common in America or Europe. The 
largest consuming point in China is Ningpo, where 
the metal is beaten into tin foil and is used in the 
manufacture of token money. 

Swatow, the second largest consuming point, uses 
a considerable amount of tin in pewter and other 
metal work, which constitutes one of the chief in- 
dustries of the port. Hangchow, Foochow, and 
Amoy, in the order named, take considerable quan- 
tities of the metal for the manufacture of such 
money. The commercial value of the Yunnan. tin 


shipped to the United States and Europe is below 
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that of tin shipped to the same markets from M 
laysia, which is now furnishing about two-thirds . 
the tin supplies of the world, the difference a 
due to the crude methods of refining the meta] here 
It is expected that the introduction of new methods 
and modern plants in Yunnan will remedy this 
condition and that metal produced under new con- 
ditions will come nearer absolute purity as estab- 
lished by the standards adopted in Europe 

=" 2. pe and the 
United States. 

Market Prices—Future Production, 

The price of tin here is running high, a late 
invoice consulated showing 199 slabs of tin weigh. 
ing 167.868.75 piculs, or 22,382.50 pounds, the vale 
of which, including commission and charges, was 
$17,064 Hongkong currency, or 76.2 cents (Hong- 
kong) per pound, or about 33 cents gold per pound. 
The average price according to the customs valua- 
tion in 1906 was 30 cents per pound; in 1907, 325 
cents per pound; in 1908, 27.4 cents, and in 1909, 
26.2 cents—the average being 29 cents per pound, 

The introduction of the modern plant now bein 
constructed at Kotieou, near Mengtze, will prob- 
ably double the output of the mines in that vicinity 
at once, and at the same time will improve the 
quality of metal produced. What the ultimate pro- 
duction may become cannot be stated accurately, 
but the ore deposits are known to be very large and 
of high quality and production is likely to be ex- 
panded as much as the world’s markets will justify. 
HIGH RECORD IMPORTS OF PIG TIN AND EXPORTS OF 

TIN PLATE IN THE CURRENT FISCAL YEAR. 

Imports of pig tin and exports of tin plate promise 
to make their highest record in the fiscal year which 
ends less than ninety days hence. The eight months’ 
record of tin imports shows a total higher than that 
of the corresponding period of the former high record 
year, 1910, and the export record of the eight months’ 
period of the fiscal year 1911 also shows a larger 
total of tin plate exported than in the corresponding 
period of the high record year in the outward move- 
ment of that article, 1908. The total importation 
of pig tin in the eight months ending with February, 
IQII, was 68,000,000 pounds, against 66,500,000 in 
the same months of the preceding year, when a new 
high record was established, and the exports of tin 
and terne plates in the eight elapsed months of the 
current fiscal year aggregated 24,000,000 pounds, 
against less than 12,000,000 in the same months of 
1908, the former high record year, and 15,000,000 
pounds in the corresponding period last year. __ 

These figures suggest a probably greater activity 
in the manufacture, consumption and exportation of 
tin plate at the present time than ever before, so far as 
relates to the United States. The production of tin 
and terne plates in the United States in the calendar 
year 1909, the latest year for which the Bureau of 
Statistics of the Department of Commerce and Labor 
has figures, was 1,371,000,000 pounds, the largest 
total for any year in the history of our production up 
to that time ; and as the importation of pig tin for use 
in this line of manufacture was larger in the calendar 
year 1910 than in 1909 and is also larger in the 
accumulated months of the fiscal year 1911 than m 
the same months of the fiscal year 1910, it may be 
assumed that the production of tin plate, for which pig 
tin is chiefly used, is still increasing. Meantime the 
exportation of tin and terne plates, while still a small 























of the production, is rapidly increasing, be- 
eight months ending with February last 
ing a ounds, against a little less than 15,000,000 
24,2250 Pr onths of last year. The value of these 
a “mn the eight months ending with February, 
exports is $880,000, suggesting that the total for the 
Ponplete fiscal year 1911 will be about $1,333,333% 
pet and probably establish a new high record for 
Se export of tin plate, in both quantity and value. 
The value of the pig tin imported in the eight months 
ending with February, 1911, was $23,500,000, and 
will probably approximate $35,000,000 for the full 
Toate it up to this time, the chief market for the 
tin plate exported to foreign countries, more than 
nine-tenths of the total going to that country, though 
large and growing shipments are made to Alaska and 
Hawaii for use in their canning industries. To Alaska 
the shipments have increased from 24,750,000 pounds 
in the calendar year 1909 to 30,000,000 pounds in 
1910, thus exceeding the sales to Canada; and to 
Hawaii, from 4,225,000 to 7,333,333%4 pounds during 
the same period. England and the Straits Settlements 
are the chief sources of supply of pig tin imported. 
Practically all the tin used in the industries of the 
United States is imported except the small and up to 
this time negligible quantity produced from our own 
mines. The production of tin plate by the mills of the 
United States is now about double the average im- 
portations in normal years immediately preceding the 
establishnient of the industry in this country, while 
the imports are now about one-fourth of the annual 
average of that period and are chiefly reéxported with 
a drawback of duty, usually in the form of cans and 
other containers of domestic merchandise being sent 
to foreign countries. 
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UNCERTAINTY IS PARALYZING TO BUSINESS. 


C. S. Trench & Co., the New York metal brokers, 
make the following comment on the business situa- 
tion in their last semi-monthly market review: 

‘The past two weeks have illustrated how paralyzing un- 
certainty is to business, particularly when that uncertainty 
has to do with tariff legislation. We say tariff uncertainty 
because we consider the calling of the special session of 
Congress the main cause for the recent unfavorable change 
in the business situation. The uncertainty regarding the 
Supreme Court trust decision was as great and as imminent 
in January and February as it is today, and while it para- 
lyzed Wall Street speculation, it did not stop the revival 
in business that was so noticeable during these two first 
months of the year. There has come over business, since 
the calling of the special session by President Taft, a com- 
plete change. 

‘Not only has the revival been checked, but there are 
Positive signs that we have in the past two weeks lost 
ground, and as the special session of Congress which meets 
today will extend all through the summer, and as the tariff 
will be agitated even if not changed, the outlook seems 
decidedly unpromising for the next few months. The fact 
that any changes will be to lower tariffs, and therefore 
lower prices for commodities, intensifies the caution of mer- 
chants, manufacturers and their customers.’’ 


WHY DO THEY? 


Why do some manufacturers put such quantity in a 
package that they must wholesale it at $1 a dozen, 
when they know that is many localities it will be sold 
for ten cents? Why not reduce the quantity and whole- 
sale it at ninety cents, thus leaving the retailer twenty- 
five per cent on the sell when he retails it at ten cents? 
—Commercial Bulletin, Minneapolis. 
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SPECIAL EASTERN AGENT FOR 
The “*Sprague”’ 
Line of Canning Machinery 


‘“‘Hawkins’’ Continuous 












yd Capper, Colbert Rotary 
a Tomato Filler, Model 
: po “M” Corn Cutter, Corn 
FACTORY, Cookers, Silkers and 
1 SELL IT. all Machines 


for Canning 
Purposes 

500 Page Catalogue 
for the Asking 


Don't Werry, 
ask me, I'll 
get it fer you 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“‘Lockwood”’ 
Gas Machines, 


Tools, Etc., Etc. 
Correspondence Solicited 


My Motto: 
The Guyer Must be Satisfied 

















THE UTILIZATION OF 
WOOD WASTE BY DISTILLATION 


A general consideration of THE NEW INDUSTRY, 
including a full description of the distilling apparatus used, 
and the principle involved, also methods of chemical con- 
trol, and disposal of the products. 


FIRST EDITION 


Illustrated by seventy-four engravings. One hundred and 
fifty-six pages. Bound in cloth. Sent to any address, post 
paid, on receipt of $3.20 


The Wood Waste Distilleries Company, Inc., 
Wheeling, W. Va., U. S. A. 








INDUSTRIAL ALCOHOL STILLS 


5 Gallon, Tax Free, $135.00 
Pays for itself every month. 


75: to 500 Gallon Stills. 
Installed under guarantee. 


Alcohol Solidified 


Thirty-three samples, solid 
alkaloid cubes, 194 proof, 
postpaid for $1.00. 


The Wood Waste Distilleries Company, Inc., 
Wheeling, W. Va., U. S. A. 
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Chisholm-Scott Co. 


Pea Hulling 
Machinery 


Main Office 


CADIZ. - OHIO 


THOMAS A. SCOTT, Gen. Mgr 


Factory: Suspension Bridge, N. Y. 


Operating Patents of 
C. P. and A. J. Chisholm, R. P. Scott, 
J. A. Chisholm and R. P. Scott 


The Only Successful 
Pea Viner ever invent- 
ed or manufactured 


Chisholm-Scott Co. 











RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Aye, 
CHICAGO 





MANUFACTURERS OF 
SOLDERS 
OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 




































GOOD BOOKS F%4 


Canner’s Library 


Canning and Preserving, with bacteriological Tech- 
nique, by B. W. Duckwall, M. 8.; 500 pages; $5.00. 
Postage, 29 cents. 

Siles, Mnsilage and Silage. By Manly Miles, M. D., 
Fy. BR. M. S. Illustrated. 100 pages. 6x7 in. Cloth, 
5® cts. 

Asparagus. By F. M. Hexamer. Illustra. 174 
pages, 6x7 im. Cloth. 50 cents. 

The Book ef Corn. By Herbert Myrick, assisted by 
A. D. Shamel, B. A. Burnett, A. W. Fulton, B. W. Suow, 
and other specialists. Illustrated. Upwards ef 500 
pages, 5x7 in. Cloth. $1.50. 

Field Notes on Apple Culture. By Prof. L. M. Bailey, 
Jr. Illustrated. 90 pages, 5x7 in. Cloth. 15 cts. 

Peach Culture. By J. Alexander Fulton. Illustrated. 
204 pages, Sx7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. [Illus- 
trated. 834 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. Illustrated 
Gx7 im. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Mlustrated. 391 pages, 5x7 in. Cloth. $1.50. : 

Spraying Crops—Why, When and How. By Clarence 
M. Weed Illustrated. 6x7 in. 150 pages. Cloth. 50 
eta. 

Order through THE CANNER, 222 N. Wabash Ave., 
Chicago. CASH WITH ORDER 


























“The Maryland Motor Car” 


Baltimore, Md. 


Booklet 























The Sinclair-Scott Co. | 








Write for Price and IIlustrated | 





























|SOMETHING NEW! 


The Pure Food Package Company, of Boston, 
Mass., manufactures the patented Food Purity 
Package, the only sanitary, really water-proof food- 
container made of paper that is manufactured. 






























This container is not the ordinary{cheap parafhne affair, but is a 
Grease-Proof, Water-Proof, Germ-Proof, Food Acid-Proof, 
Brine-Proof, Sanitary Container. 


It is cheaper and more sanitary than tin, glass or wood, and for most 
purposes at least equally efficient with glass or tin for containing food 
products indefinitely; wood, of course, cannot be seriously con- 
sidered in this connection. 


We are all familiar with the frequent criticisms of the tin can as a 
food container, particularly in thecase of preserves and jams, and 
remarks on that subject are unnecessary. [Most of us are also familtzar 
with the fact that food packed in wood as a rule is unclean and 
absorbs the juices of the wood, and thus the flavor is destroyed, to 
say nothing of the well-known tendency of wood tomake food rancid. 


The Food Purity Package is used at present by some of the 
leading canning establishments of the country in large quantities 
as well as by large packing houses in Chicago. : : 


For all kinds of preserves, jams, mincemeats, peanut butter, butter, 
oleomargarine, greases, various kinds of fats and oils, it has no 
superior. ‘These packages do not give food contained within them 
any odor or taste, and food ordinarily remains sweet in them longer 
than in any other package known. 


Food can be poured into these packages at boiling point in 
packing without effecting their efficiency in any degree. 


Further particulars in relation to the Food Purity Package will 
be furnished and samples sent upon application to the Pure 


Food Package Company, 200 Devonshire Street, Boston, Mass. 



































Solder Hemmed Caps 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in 
the market. The Solder is in the right place and 

Plenty of it. " ry re 


@ During the past year we have doubled our 
capacity and are now prepared to ship 1,000,000 
cans per day during the Rush Season. 


WHEELING CAN Company 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 
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